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Title  7 — ^Agriculture  < 

CHAPTER  I— AGRICULTURAL  MARKET-  ! 
ING  SERVICE  (STANDARDS,  INSPEC-  i 
TIONS,  MARKETING  PRACTICES),  DE¬ 
PARTMENT  OF  AGRICULTURE 

PART  58— GRADING  AND  INSPECTION, 
GENERAL  SPECIFICATIONS  FOR  AP¬ 
PROVED  DAIRY  PLANTS  AND  STAND¬ 
ARDS  FOR  GRADES  OF  DAIRY  PROD¬ 
UCTS 

General  Specifications  for  Dairy  Plants  Ap¬ 
proved  for  USDA  Inspection  and  Grad¬ 
ing  Service 

Under  authority  contained  in  the  Ag¬ 
ricultural  Marketing  Act  of  1946  (60 
Stat.  1087,  as  amended;  7  U.S.C.  1621), 
a  notice  of  proposed  rule  making  cover¬ 
ing  the  revision  erf  the  Cleneral  Specifi¬ 
cations  for  Dairy  Plants  Approved  for 
USDA,  Insi>ection  and  Grading  Service, 
hereinafter  referred  to  as  General  Spec¬ 
ifications,  was  published  in  the  Federal 
Register  of  February  12,  1975  (40  FR 
6608) .  The  revision  updates  and  upgrades 
the  various  requirements  relative  to 
technological  changes  that  have  occurred 
in  equipment,  facilities,  and  manufac¬ 
turing  operations  since  the  General  Spec¬ 
ifications  became  effective  May  16, 
1967. 

Statement  of  Considerations 

Interested  persons  were  given  until 
July  1,  1975,  to  submit  written  data, 
views  or  arguments  with  respect  to  the 
proposed  rulemaking.  Twenty-one  letters 
were  received  by  the  Hearing  Clerk  on 
the  proposal.  Two  letters  were  from  in¬ 
dividuals.  three  from  State  agencies,  ten 
from  Industry,  and  six  from  trade  asso¬ 
ciations.  Some  of  the  commentors  from 
industry  are  members  of  the  trade  asso¬ 
ciations  who  submitted  comments.  Four 
trade  associations  expressed  favorable 
comments  for  adoption  of  the  revised 
General  Specifications  and  one  individ¬ 
ual  expressed  favorable  comments  for 
adoption  of  the  abnormal  milk  program 
as  proposed.  Comments  were  as  follows: 

1.  One  commentor  suggested  clsrlfloatlon 
that  the  General  Specifications  apply  only 
to  human  food  plants.  This  Intent  Is  Implied 
In  the  title  of  the  document  and  its  con¬ 
tent.  The  high  level  requirements  for  plant 
and  faculties,  sanitation  and  product  qual¬ 
ity  are  consistent  only  with  a  human  food 
operation. 

2.  One  commentor  questioned  whether  the 
definition  of  an  approved  plant  was  In¬ 
tended  to  prohibit  the  use  of  Imported  dairy 
products.  USDA  Inspection  servloee  are  pro¬ 
vided  under  authority  of  the  Agricultural 
Marketing  Act  at  1946.  The  Department  in¬ 
terprets  this  act  to  apply  to  domestic  prod¬ 
ucts  and  not  imports. 

3.  One  commentor  suggested  an  addition 
to  the  definition  of  an  inspector  to  include 
licensed  industry  employees  or  consultants. 
Maintaining  the  Integrity  of  the  voluntary 
service  requires  inspectors  who  are  not  bi¬ 
ased  by  any  financial  interest,  loyalty  or  re¬ 
sponsibility  to  applicants  requesting  service. 
The  service  must  be  provided  fairly  and  uni¬ 
formly  on  a  national  basis.  It  would  be  dif¬ 
ficult  and  inq>ractical  for  industry  employ¬ 
ees  M  consultants  to  meet  these  criteria. 

4.  One  commentor  suggested  that  the  light 
intensity  In  the  plant  processing  and  pack¬ 
aging  areas  and  the  storage  rooms  be  in¬ 
creased.  The  requirement  for  at  le«ist  30  foot 


candles  In  the  processing  and  packaging  fovir  weeks  with  required  weekly  testing  is 
areas  and  5  foot  candles  In  storage  areas  are  practical  and  restrictive  since  failure  to  corn- 
minimum  requirements.  The  light  also  shall  ply  eliminates  the  producer  from  any  mar- 
be  ample  and  well  distributed.  Experience  ket.  No  correlation  between  resazurin  test 
has  shown  that  the  requirements  are  ade-  and  a  600,000  per  nvl.  count  is  intended.  The 
quate.  Individual  tests  are  bacterial  estimates  and 

6.  Six  commentors  suggested  deleting  the  the  resazurin  test  does  serve  a  useful  pvir- 
listed  requirements  for  disposal  of  dairy  pose  for  quality  improvement  for  manufac- 
wastes  and  Instead  make  requirements  con-  turlng  grade  milk. 

slstent  with  the  Environmental  Protection  13.  Two  commentors  suggested  changing 
Agency.  Such  change  was  made.  the  requirement  for  age  of  milk  when  de- 

6.  One  commentor  suggested  deleting  the  livered  to  the  plant  from  not  more  than  two 

detailed  description  for  general  construction  to  not  more  than  three  days.  With  modern 
of  equipment  and  utensils  and  substituting  methods  of  farm  bulk  tanks  and  transport 
requirements  for  compliance  with  3-A  San-  tankers  milk  is  held  at  a  constant  cold  tem- 
itary  Standards.  To  date,  3-A  Sanitary  perature  which  adequately  protects  the  qual- 
Standards  have  not  been  developed  for  all  Ity.  The  suggested  change  was  made, 
equipment.  Therefore,  the  detailed  require-  13.  Seven  commentors  suggested  changing 
ments  are  needed.  the  bacterial  requirement  that  commingled 

7.  One  commentor  suggested  that  pr<^-  milk  “shall’*  not  exceed  three  million  to 

erly  covered  facilities  with  open  sides  should  “should”  not  exceed  three  million.  The  De- 
be  sufficient  for  washing  and  sanitizing  bulk  partment’s  Requirements  for  Milk  for  Man- 
tank  trucks.  The  General  Specifications  per-  ufacturing  Purposes  Recommended  for  State 
mlt  such  covered  facilities  where  adverse  cli-  Adoption  includes  the  requirement  that  com- 
matlc  conditions  are  not  encountered.  How-  mingled  milk  shall  not  exceed  three  million 
ever,  plants  located  in  areas  where  adverse  bact^ial  count.  Many  States  have  adopted 
climatic  conditions  may  be  encountered  shall  these  requirements  as  laws  or  regulations  and 
have  enclosed  facilities  at  the  plant  or  avail-  are  enforcing  them.  The  Department  should 
able  at  a  central  location.  do  no  less  than  support  this  requirement 

8.  Two  comments  were  received  suggesting  in  its  inspection  and  grading  program  offered 
stricter  requirements  on  use  of  antibiotics  to  plants  <m  a  voltmtary  basis. 

for  treating  mastitis  infection  in  cows.  One  I4.  Six  commentors  suggested  that  all 
commentor  suggested  additional  penalties  product  definitions  be  the  same  as  those 
for  milk  containing  antibiotics.  The  other  established  by  the  Food  and  Drug  Adminis- 
suggested  more  frequent  testing  for  presence  tratlon  (FDA) .  The  FDA  identity  standards 
of  antibiotics  in  milk.  The  proposed  regula-  are  applicable  to  all  products  as  suggested, 
tlons  are  accepted  procedures  for  smrveillance  Howeva:,  the  Department  has, additional  re- 
on  all  grades  of  milk.  Therefore,  the  Depart-  qulrements  for  products  as  may  be  required 
ment  accepts  these  procedures.  Since  States  for  assignment  of  a  U.S.  grade.  Therefore, 
are  responsible  for  laws  regulating  the  qual-  some  product  definitions  are  more  restrictive, 
ity  of  milk,  an  individual  State  may  institute  However,  products  not  meeting  the  more  re- 
tighter  regvfiatlons.  strictive  requirements  may  be  inspected  and 

9.  Four  conunents  were  received  concern-  certificates  Issued  on  the  basis  of  buyer’s  or 
ing  the  proposed  abnormal  milk  program,  seller’s  specifications. 

One  comment  supports  the  program;  one  15-  One  commentor  suggested  that  the  re¬ 
comment  suggests  raising  the  permitted  so-  qulrement  that  high  pressure  pumps  shall 
matic  cell  count  from  1,500,000  to  2,000,000;  comply  with  the  3-A  Sanitary  Standards  for 
one  comment  suggests  reducing  the  regimen  Homogenizers  and  Pumps  of  the  Plunger 
of  testing;  and  one  comment  suggests  a  pro-  TFP®  be  applicable  to  new  installations  only, 
vision  to  permit  each  laboratory  to  set  Its  style  high  pressure  pumps  not  complying 

own  level  above  which  confirmatory  testing  with  the  3— A  Standards  are  difficult  to  clean 
using  the  Wisconsin  Mastitis  Test  is  to  be  at®  a  potential  source  of  bacterial  con¬ 

done.  Accordingly,  a  provision  was  included  tamination.  The  Department  contends  that 
in  the  specifications  for  each  laboratory  to  sufficient  ttme  has  been  allowed  for  replace- 
establish  its  own  Wisconsin  Mastitis  Test  uient  of  this  equipment  and  because  of  it! 
score  above  which  confirmatory  testing  is  to  contamination  of  product  ole 

be  done.  This  change  makes  the  specifications  pressure  pumps  should  no  longei 

consistent  with  those  of  the  National  Mastitis  be  acoeptoble.  *  j 

Council  and  the  Abnormal  Milk  Committee 

of  the  National  Conference  on  Interstate  Milk  °  bins  being  limited  m  directed  b; 
Shipments.  The  Department’s  position  is  that  s^lflcations  wer. 

abn^al  milk  should  be  excluded  from  all  refiect  toe  Intent  of  toe  statemen 

grades  of  mUk  and  supports  the  efforts  of  the  ^  P^^P®’’  operating  prac 

commentors  recommended  to 

in  dniAfinn  Oxygen  requirement  of  not  more  than  2. 

10.  Two  commentors  suggested  deletion  of 

tiie  renuirement  for  tiifa  Ri^dimpnt  on  porcent  for  Consumer  p&ck&ges  of  dry  wliol 
nrXX  ^k  ^us^  it  1^  a^unne^Ss^  bearing  USDA  official  grade  Identlfica 

D^c  teSth  sSiifl^ncf^  ^  changed  to  not  more  than  3.0  perceni 

Sn^ment^K  toS  toe  S  ^fsSve  reduction  of  oxygen  content  by  replace 

puiSS  to  L  pr^uettoT  of  7u 

^  *  A  UA  an  oxidized  flavor  in  the  milk  thu 

grades  <>*  milk-  The  test  Provid^  the  pro-  extending  shrif  life.  AvaUable  toformatlo 
ducer  with  a  visual  test  result  which  can  be  ^  maintain  quality  for  a  satis 

u^  to  maWng  correctl^s  to  ^sure  the  factory  shelf  life  of  toe  product  the  lowe 
pr^uctlon  of  Clean  milk,  -^e  de  etion  of  toe  ^  content  is  necesst^.  Therefore,  to 

sediment  ^t  requirement  would  eli^nate  Department  is  retaining  toe  requirement  t 
the  incentive  for  a  careless  producer  to  give  ^ot  more  than  2.0  percent  oxygen  to  produ( 
proper  attention  to  production  of  clean  mflk.  packed  with  USDA  official  identification. 

11.  Two  commentors  suggested  changes  in  18.  One  commentor  recommended  deletio 
the  bacterial  estimate  classification  for  milk  of  toe  requirement  for  frequency  of  shipmei 
from  producers.  Both  commentors  suggested  of  mllkfat  from  whey  from  cheese  plant 
reducing  the  probationary  period  for  under-  The  Department’s  experience  has  shown  thi 
grade  milk  and  one  questioned  the  correla-  more  attention  is  needed  to  the  hanriung  < 
tlon  between  the  Resazurin  test  time  and  this  product.  A  limit  on  age  of  product  whe 
a  600,000  per  ml.  count.  One  conunentor’s  Ship)^  should  improve  the  quality  ar 
additional  remarks  were  relative  to  Grade  A  stability  of  the  product. 

and  not  manufacturing  grade  milk.  The  De-  19.  Four  commentors  objected  to  toe  n 
partment  feels  toe  probationary  period  of  qulrements  that  the  nonfat  dry  milk  used  i 
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making  cottage  cheese  meet  the  require¬ 
ments  for  n.S.  Extra  Grade,  the  U£.  Low 
Heat  Classification,  the  direct  mlcroscoplo 
count  not  exceeding  76  million  per  gram,  and 
be  not  more  than  6  months  old  when  used. 
These  requirements  were  moved  to  the  ap¬ 
plicable  section  for  product  packaged  with 
USDA  official  Identification  and  appropriate 
requirements  Inserted  in  Section  58.519(b). 
Nonfat  dry  milk  meeting  the  U.S.  Low  Heat 
Classification  is  retained  as  a  “should”  re¬ 
quirement  since  it  contributes  to  a  more 
desirable  quality  cottage  cheese. 

20.  Two  commentors  objected  to  listing 
physical  requirements  for  cottage  cheese 
packaged  with  USDA  official  Identification.  It 
is  the  usual  practice  to  use  U.S.  grade  stand¬ 
ards  as  a  basis  for  requirements  for  products 
packaged  with  USDA  official  identification. 
Since  there  are  no  U.S.  grade  standards  estab¬ 
lished  for  cottage  cheese  it  was  necessary  to 
establish  requirements  for  the  product. 

21.  One  commentor  objected  to  the  re¬ 
quirement  for  a  temperature  recording  de¬ 
vice  on  process  cheese  cookers  since  the 
temperatures  used  are  in  excess  of  those  re¬ 
quired  for  pasteurization.  The  name  of  the 
product  "Pasteurized  Process  Cheese,”  indi¬ 
cates  pasteurization.  To  assure  pasteurization 
in  any  food  product  a  record  of  the  pasteur¬ 
ization  time  and  temperature  is  essential. 
Therefore,  the  requirement  is  retained. 

22.  Six  commentors  recommended  deletion 
of  lactose  from  coverage  by  the  proposed  re¬ 
vision  of  the  General  Specifications  because 
they  contend  it  is  a  carbohydrate  and  not  a 
dairy  product.  The  Department  recognizes  the 
uniqueness  of  lactqse  in  that  it  is  derived 
from  whey,  a  by-product  of  cheese  making, 
and  that  it  should  be  treated  as  other  nutri¬ 
tive  sweeteners.  This  recommendation  has 
been  accepted  recognizing  lactose  to  be  a 
food  product,  and  provision  has  been  made 
for  processing  and  handling  in  accordance 
with  good  manufacturing  practices  required 
for  similar  products.  It  is  necessary  to  cover 
lactose  in  these  regulations  since  its  proc¬ 
essing  and  handling  are  an  integral  part  of 
dairy  plant  operations  in  certain  plants  that 
use  the  voluntjuy  Inspection  services  pro¬ 
vided  by  the  Department. 

23.  Four  commentors  recommended  dele¬ 

tion  of  the  medium  acid  classification  for 
dry  whey  and  one  commentor  favored  reten¬ 
tion  of  the  classification  suggesting  the  term 
“semi-sweet  whey”  for  this  product.  TTie  ma¬ 
jority  of  commentors  contend  that  the  es- 
tabiishment  of  a  name  for  the  third  category 
for  dry  whey  is  unnecessary  and  would  create 
confusion  in  marketing.  The  Department  ac¬ 
cepts  this  recommendation  and  the  sugges¬ 
tion  that  dry  whey  with  titratable  acidity 
between  sweet  and  acid  categories  be  identi¬ 
fied  as  "Dry  Whey  -  percent  Titratable 

Acidity.”  The  fovir  commentors  further  rec¬ 
ommended  a  maximum  0.16  percent  titrata¬ 
ble  acidity  for  dry  sweet  whey  and  a  mini¬ 
mum  of  0.30  percent  for  dry  acid  whey.  The 
one  commentor  recommended  a  maximum 
of  0.20  percent  for  dry  sweet  whey  and  a 
minimum  of  0.35  percent  for  dry  acid  whey. 
The  minimum  titratable  acidity  for  dry  acid 
whey  was  changed  from  0.40  percent  in  the- 
proposed  revision  to  0.36  percent  to  more 
accurately  describe  this  category  of  dry  whey. 
The  maximum  0.16  percent  titratable  acid¬ 
ity  for  dry  sweet  whey  was  retained  since 
this  acidity  has  been  long  established  for 
dry  sweet  whey. 

24.  Two  commentors  recommended  lower¬ 
ing  from  40  percent  to  28  or  30  percent  the 
required  total  solids  content  for  condensed 
whey,  when  such  whey  is  transported  to  an¬ 
other  plant  for  further  processing  without 
reqxiirlng  repasteurlzatlon.  TTie  long  estab¬ 
lished  requirement  for  40  percent  total  solids 
in  condensed  whey  when  transported  to  an- 
othw  plant  for  use  without  repasteurlzatlon 
has  provided  public  health  protection  and 


prevented  product  quality  deterioration.  No 
data  was  provided  to  a8s\uw  the  same  health 
and  quality  protection  with  the  lower  total 
solids.  Therefore,  the  Department  has  no 
basis  for  change. 

25.  Eight  commentors  suggested  various 
changes  in  the  supplement  covering  whey, 
whey  products  and  lactose.  The  comments 
concerned  product  definitions,  equipment 
and  utensils,  and  operating  procedures.  The 
Department  considered  these  comments  in 
rewriting  the  supplement.  The  revision  em¬ 
bodies  sound  dairy  manufactvulng  principles 
for  the  production  of  whey  and  whey  prod¬ 
ucts  but  allows  processing  flexibility  where 
necessary  for  technological  reasons. 

26.  Five  commentors  recommended  the  in¬ 
clusion  of  lactose  as  a  permissible  sugar  in 
sweetened  condensed  milk.  The  Department 
accepts  this  recommendation  based  on  the 
Food  and  Drug  Administration  identity 
standards  for  sweetened  condensed  milk, 
which  provide  for  the  use  of  suitable  nutri¬ 
tive  sweeteners. 

27.  One  commentor  questioned  the  Depart¬ 
ment’s  intent  of  defining  and  Including 
ultra-pasteiulzed  products  in  the  supple¬ 
ment  covering  evaporated,  condensed  or  ul¬ 
tra-pasteurized  products.  Ultra-pasteurized 
is  defined  as  a  specific  process  and  is  not  in¬ 
tended  as  a  classification  for  dairy  products. 
Fluid  milk  products  have  been  deleted  from 
these  General  Specifications  and  the  term 
dairy  products  as  used  herein  is  defined  un¬ 
der  definitions. 

28.  One  commentor  recommended  the  in¬ 
clusion  of  a  test  for  added  water  as  a  require¬ 
ment  for  quality  and  wholesomeness  of  milk. 
The  General  ^eclflcatlons  specify  that  the 
Federal  Pood,  Drug  and  Cosmetic  Act  shall 
be  complied  with.  Milk  with  added  water  is 
considered  adulterated.  Since  each  State  has 
the  regulat<wy  responsibility  for  assuring 
that  only  legal  milk  is  marketed,  the  Depart¬ 
ment  feels  the  problem  is  adequately  regu¬ 
lated. 

29.  A  number  of  commentors  suggested 
editorial  changes  to  improve  the  clarity  or 
Intent  of  the  General  Specifications.  Also, 
they  questioned  the  use  of  certain  examples 
and  descriptive  detail.  Deletions  were  sug¬ 
gested  where  other  government  agencies  have 
regulatory  resiK>nslblllty.  Many  of  these  sug¬ 
gestions  were  helpful  to  Improve  clarity  or 
intent  of  the  Genertd  Specifications.  A  num¬ 
ber  of  other  suggestions  for  minor  changes 
which  updated  references,  technological  im¬ 
provements  or  established  practices  were  ac¬ 
ceptable  to  the  Department  and  changes 
were  made  accordingly. 

30.  One  commentor  objected  to  the  pro¬ 
vision  in  the  definition  of  dry  whey  that  no 
ingredients  may  be  added  for  the  purpose  of 
altering  the  natural  acidity.  Because  of  the 
shortage  of  rennet,  microbial  enzymes  have 
been  substituted  in  the  manufacture  of  cer¬ 
tain  cheeses.  The  commentor  contends  that 
higher  heat  treatment  is  required  to  inac¬ 
tivate  microbial  enzsrmes  than  rennet  unless 
the  acidity  is  lowered  by  the  addition  of  an 
acceptable  alkali.  In  addition,  the  commentor 
claimed  that  an  active  enzjmie  in  dry  whey 
would  be  objectionable  in  some  uses  and  the 
higher  heat  treatment  would  tend  to  dena¬ 
ture  some  of  the  protein  in  the  product.  The 
Department  finds  that  the  problem  is  limited 
to  enzymes  made  from  specific  microbial 
strains.  Other  microbial  enzymes  which  are 
widely  accepted  and  do  not  have  the  spe¬ 
cific  limitation  are  readily  available.  There¬ 
fore,  the  Department  cannot  Justify  the  sug¬ 
gested  change. 

After  consideration  of  the  written 
comments  filed  with  respect  to  the  notice 
of  prcnxised  rule  making  and  other  infor¬ 
mation  available,  7  CFR  Part  58,  Sub¬ 
part  B  Is  revised  as  set  forth  below: 


SUBPART  B— GENERAL  SPECIFICATIONS  FOR 
DAIRY  PLANTS  APPROVED  FOR  USOA  IN¬ 
SPECTION  AND  GRADING  SERVICE  ^ 

DEFINtTIONS 

Sec. 

58.101  Meaning  of  words. 

PUSPOS* 

58.122  Approved  plants  tmder  USDA  in¬ 

spection  and  grading  service. 

Approved  Plants 

58.123  Survey  and  approval. 

58.124  Denial  or  suspension  plant 

approval. 

Premises,  Buildings,  FAcmnss,  Equipment 
AND  Utensils 

/68.125  Premises. 

58.126  Buildings. 

68.127  Faculties. 

58.128  Equipment  and  utensUs. 

Personnel,  Cleanliness  and  Health 

68.129  Cleanliness. 

68.130  Health. 

Protection  and  Transport  or  Raw  Milk  and 
Cream 

58.131  Equipment  and  facilities. 

Quality  Specifications  for  Raw  Mtt.it 

58.132  Basis  for  classification. 

68.133  Methods  for  quality  and  whcdesome- 

ness  determination. 

58.134  Sediment  content. 

58.135  Bacterial  estimate. 

58.136  Rejected  milk. 

58.137  Excluded  milk. 

58.138  Quality  testing  of  milk  from  new 

producers.  ^ 

58.139  Record  of  tests. 

58.140  Field  service. 

58.141  Alternate  quality  control  program. 
Operations  and  Operatino  Procedures 

58.142  Product  quality  and  stabUlty. 

68.143  Raw  product  storage. 

58.144  Pasteurization  or  Ultra-Pasteuriza¬ 

tion. 

58.145  Composition  and  wholesomeness. 

58.146  Cleaning  and  sanitizing  treatment. 

68.147  Insect  imd  rodent  conteol  program. 

58.148  Plant  records. 

58.149  Alternate  quality  contrcU  programs 

for  dairy  products. 

Packaging  and  General  iDENTiFicAiioN 

58.150  Containers. 

58.151  Packaging  and  repackaging. 

58.152  General  identification. 

Storage  of  Finished  Product 

58.163  Dry  storage. 

58.154  Refrigerated  storage. 

Inspection,  Grading  and  Official 
Identification 

58.155  Grading. 

58.156  Inspection. 

58.157  Inspection  or  grading  certificates. 

58.158  Official  identification. 

Explanation  or  Terms 

58.159  Terms. 

^  Compliance  with  these  standards  does  not 
excuse  failure  to  comply  with  the  provisions 
of  the  Federal  Food,  1^^,  and  Cosmetic  Act, 
Environmental  Protection  Act,  or  iqiplicable 
laws  and  regulations  of  any  State  or  Munici¬ 
pality. 
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SiTPFUClIXNTAL  SPECIFICATIONS  FOE  PLANTS 
MANUFACTCSne,  PSOCSS8IN6  AMD  PACXAC- 
iNG  Nonfat  Dst  IShjl.  Instant  Nonfat 
Drt  Milk,  Dst  Whole  Milk,  and  Dst 
Buttermilk 

Definitions 

Sec. 

58.205  Meaning  of  words. 

Rooms  and  Compartments 

58.210  Dry  storage  of  product. 

58.21 1  Packaging  room  for  bulk  products. 

58.212  Helper  w  dump  room. 

58.213  Repackaging  room. 

Equipment  and  Utensils 

28.214  General  construction,  repair  and  in¬ 

stallation. 

68.215  Pre-heaters. 

68.216  Hotwells. 

58.217  Evaporators  and/or  vacuum  pans. 

58.218  Surge  tanks. 

58.219  High  pressme  pumps  and  lines. 

58^220  Drying  systems. 

58.221  Collectors  and  conveyors. 

58.222  Dry  dairy  product  cooling  equipment. 

58.223  Special  treatment  equipment. 

58.224  Sifters. 

58.225  Clothing  and  shoe  covers. 

58.226  Portable  and  stationary  bulk  bins. 

58227  Sampling  device. 

58228  Dump-hoppers,  screens,  mixers  and 

conveyors. 

58226  Filler  and  packaging  equ4»nent. 

58230  Heavy  duty  vacuum  cleaners. 

Qualitt  Specifications  for  Raw  Materials 

58231  General. 

58232  Milk. 

68283  sum  mUk. 

58234  Buttermilk. 

68236  Modified  dry  milk  products. 

Operations  and  Operating  Procedures 

68236  Pasteurization  and  heat  treatment. 

68237  Condensed  surge  supply. 

68238  Condensed  storage  tanks. 

68236  Drying. 

68240  Cooling  dry  products. 

68241  Packaging,  repackaging  and  storage. 

68242  Product  adulteration. 

68243  Checking  quality. 

58244  Number  at  aamples. 

68246  Method  of  oiBclal  sample  analysis. 
58246  Cleaning  of  diyras,  collectors,  eon- 

veyor  ducts,  sifters  and  stcMmge 
bins. 

68247  Insect  and  rodent  control  program. 

Requirements  r<»  Fintsbed  Products 
BxAxiNa  nSDA  Official  Identification 

68248  Nonfat  dry  milk. 

68249  Instant  nonfat  dry  milk. 

68250  Dry  whole  milk. 

68251  Dry  buttermilk. 

Bupplememtal  Specifications  for  Plants 
Manufacturino,  PaocEssiNe  and  Packaoins 
Butter  and  Related  Products 

Defimitionb 

58.305  Meaning  of  words. 

Rooms  and  Compartments 

58.311  Coolers  and  freezers. 

58.312  Chum  rooms. 

68.313  Prln^  and  bulk  packaging  rooms. 

Equipment  and  Utensils 

58.314  General  construction,  repair,  and  In- 

stftUAtion. 

58216  Continuous  chums. 

68218  Conventtonal  diums. 

88217  Bulk  butter  tracks,  boats,  textur- 
Izers,  and  packers. 


Sec. 

58218  Butter,  froeen  or  plastic  cream  melt¬ 
ing  machines. 

58.319  Printing  equipment. 

58220  Brine  tanks. 

58221  Cream  storage  tanks. 

Qualitt  Specifications  for  Raw  Material 

58222  Cream. 

58223  Whipped  butter. 

58224  ButteroU. 

58225  Anhydrous  mllkfat. 

58226  Plastic  cream. 

68227  Froeen  cream. 

58.328  Salt. 

58229  Color. 

68280  Butter  starter  cultures. 

58231  Starter  distillates. 

Operations  and  Operating  Procedures 

58.332  Segregation  of  raw  mat^al. 

68234  Pasteurization. 

58235  Quality  control  tests. 

58236  Frequency  of  sampling  for  quality 

control  of  cream,  butter  and  re¬ 
lated  products. 

58237  OflWdal  test  methods. 

58238  Oompositton  and  wholesomeness. 
58238  Oontatners. 

58240  Printing  and  packaging. 

68241  Repackaging. 

58242  General  Identifioation. 

56243  Storage  of  finlAed  product  In 
coolers. 

58244  Storage  of  finished  product  In 

fieeaer. 

Requirments  for  Finished  Products  Bearing 
USDA  Official  Identifkation 

58.345  BuMw. 

68248  Whipped  butter. 

68.847  Buttered  or  anhydrous  mllkfat. 

58248  Plaatle  cream. 

58249  FToaen  cream. 

Supplemental  Specifications  for  Plants 
Manufacturing  and  Packaging  Cheese 

Definitions 

56.406  Meaning  at  words. 

Rooms  and  Compartments 

68.408  Starter  faculty. 

68.407  Make  room. 

68.406  Brine  room. 

58.409  Drying  room. 

66.410  Parafllnlng  room. 

66.411  Rlndlees  cheese  wrapping  area. 

68.412  Coolers  or  curing  rooms. 

68.413  Cutting  and  partiagtng  rooms. 

Equipment  and  Utensils 

58.414  General  construction,  repedr  and 

installation. 

58.415  Starts  vats. 

58.416  Cheese  vats,  tanks,  and  drain  tables. 

68.417  Mechanical  agitators. 

68.418  Automatic  cheeee  making  equip¬ 

ment. 

68.419  Curd  mill  and  miscellaneous  equip¬ 

ment. 

58.420  Hex^,  forms  and  followers. 

68.421  Press. 

58.422  Brine  tank. 

68.423  Cheese  vacuumlzlng  chamber. 

58.424  MonoraU. 

68.425  Conveyor  for  moving  and  draining 

block  or  barrel  cheeee. 

58.426  Rindless  cheese  wrapping  equ^- 

ment. 

68.427  Paraffin  tanks. 

58.428  Specialty  equipment.  ^ 

58.429  Washing  machine. 

Quautt  Specificattowb  pm  Raw  Material 

58.430  Milk. 

58.431  Hydrogen  peroxide. 

58.432  Catalase. 


Sec. 

68.433  Cheese  cultures. 

68.434  Calcium  chloride. 

68.435  Color. 

68.436  Rennet,  pepsin,  or  other  mint  clot¬ 

ting  enzymes  and  i^vor  enzymes. 

58.437  Salt. 

Operation  and  OPERATiNa  Procedures 

58.438  Cheese  from  pasteurized  mnir 

58.439  Cheese  from  impasteurlzed  milk. 

58.440  Make  schedule. 

68.441  Records. 

58.442  Laboratory  and  quality  contred  teste. 

58.443  Wbey  handling. 

58.444  Packaging  and  repackaging. 

58.445  General  Identification. 

REQU ikEMCTIE  for  ftNISHED  PRMUCTS  BEAR¬ 
ING  USDA  Official  Identification 

58.446  Quality  requirements. 

Supplemental  Sfecdtcatioms  raa.  Plants 
Manufacturing  and  Packaging  Cottage 
Cheese 

Definitions 

58.505  Meaning  of  words. 

Booms  and  Compartments 
58.610  Rooms  and  compartments. 

Equipment  and  Utensiub 

58.511  General  ccmstruction,  repair  and  In- 
stallaUcHL 

58.612  Cheese  vats  or  tanks. 

58213  Agitators. 

58214  Container  fillers. 

58.616  Mixers. 

68.616  Starter  vats. 

Quautt  Sfbciptcations  for  Raw  Material 

58217  General. 

68218  MUk. 

58219  Dairy  products. 

58220  Hon  dairy  ingredients. 

Operations  and  Operating  Procedures 

58221  Pasteurization  and  product  Sow. 

58222  Beomistituting  rtm^drymUk. 

68.523  Laboratory  and  quality  ooiMfoI  tests. 
68224  PaMsglng  and  general  ktoiOfioatioii. 
58225  Storage  of  finished  product. 

Requirements  foe  Cottage  Cheese  Bearing 
USDA  Official  Identificatton 

68226  Official  klentiflcation. 

58227  Physteal  requirements. 

68228  Microbkdogical  requirements. 

58229  Chonical  requlremwits. 

68230  Keeping  quality  requirements. 

Supplemental  Specifications  fob  Plants 
Manufacturing,  Processing,  and  Packag-. 
iNG  Frozen  Desserts 

Definitk>ns 

58.605  Meaning  of  words. 

Booms  and  Oompaetments 

58.619  Mix  proceestng  room. 

68220  Freezing  and  packaging  roiuns. 

58.621  Freeslng  tunnels. 

68.622  Hardening  and  storage  rooms. 

Equipment  and  UTenbils 

56.103  HomogenlseT. 

68234  FTeeNere. 

58.625  FTult  or  syrup  feeders. 

58236  Packaging  equiianemt. 

Quautt  Sfecificationb  FOB  Bsw  Ms wst 

66237  MUk  and  dairy  products. 

58.638  Swaetenlng  agents. 

68.833  Flavoilng  agents. 

68280  StabUlaers. 

682S1  BmukdOera. 

68.633  Add. 

68.633  Color. 
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Opekations  and  Operating  Procesvbes 
Sec. 

58.634  Aasembling  and  combining  mix  In¬ 

gredients. 

58.635  Pasteurization  of  the  mix. 

58.636  Homogenization. 

58.637  Cooling  the  mix. 

58.638  Freezing  the  mix. 

58.639  Addition  of  flavor. 

58.640  Packaging. 

58.641  Hardening  and  storage. 

58.642  Quality  control  tests. 

58.643  Frequency  of  sampling. 

58.644  Test  methods. 

58.645  General  identification. 

58.646  OIBcial  IdentificaUon. 

Requirements  fob  Finished  Pboducts  Bear¬ 
ing  U80A  Official  Identification 

58.647  Composition  requirements  for  Ice 

cream. 

58.648  Microbiological  requirements  for  Ice 

cream. 

56.649  Physlcsl  requirements  for  Ice  cream. 
684NM  Requirements  for  frozen  custard. 
68.651  Requirements  for  Ice  milk. 

68863  Composition  requirements  for  sher¬ 
bet. 

68.663  Microbiological  requirements  for 
sherbet. 

■  68.654  Physical  requirements  for  sherbet. 

SUFPUtlfZNTAL  SPBClFiCATIONS  FOR  PLANTS 
MAjrUFACTUBlXG  PXOCXSSINC  AND  PACKAGING 
Pasikuxized  Process  Cheese  and  Related 
Products 

UEFINmONS 

68.706  Meaning  of  Words. 

Equipment  and  TTtensils 

68.706  General  construction,  repair  and  in¬ 

stallation. 

68.707  Conveyors. 

58.708  Grinders  or  shredders. 

68.709  Cookers. 

68.710  Fillers. 

Qualitt  Specifications  for  Raw  Material 

68.711  Cheddar,  colby,  washed  or  soaked 

curd,  granular  ot  stirred  curd 
cheese. 

58.712  Swiss. 

68.718  Gmyere. 

68.714  Cream  ebeese,  Neufchatel  cheese. 

58.715  Cream,  plastic  cream,  and  anhy¬ 

drous  mllkfat. 

68.716  Nonfat  dry  milk. 

68.717  Whey. 

68.718  Flavor  Ingredients. 

68.719  Coloring. 

68.730  Acidifying  agents. 

68.721  Salt. 

68.732  Emulsifying  agents. 

Opeeation  and  Opeeating  Pboceouees 

68.723  Basis  for  selecting  cheese  for  process¬ 

ing. 

68.724  Blending. 

68.726  Trlnnining  Cleaning. 

68.726  Cutting  and  grinding. 

68.727  Adding  optional  Ingredients. 

68.728  Cooking  the  batch. 

68.729  Forming  containers. 

68.730  Filling  containers. 

68.731  Closing  and  sealing  containers. 

68.733  Cooling  the  packaged  cheese. 

68.733  Quality  control  tests. 

Requirements  for  Peocessed  Cheese  Prod¬ 
ucts  Bearing  USDA  Official  iDEimncATioN 

58.734  Oaidal  Identification. 

68.735  Quality  speciflcattons  for  raw  ma¬ 

terials. 

58.738  PasteurlEed  process  cheese. 

68.737  Pasteurised  process  idieese  food. 

68.738  Pasteurized  process  cheese  qitread 

and  related  products. 


BOPnEKEMTAL  OPWCIFICATIOKS  FOB  PLANTS 
MANUFACTDEIMO,  PBOCBSeiNG,  AMD  PACKAG¬ 
ING  Whet,  WMet  Peooucts  anb  Lactose 
Definitions 

Sec. 

68.805  Meaning  of  words. 

*  Rooms  and  Compartments 

68.806  General. 

Equipment  and  Utensils 

68.807  General  construction,  rqpair  and 

installation. 

Qualitt  Specifications  for  Raw  Matkri.^l 
56.806  Whey. 

Operations  and  Operating  Procedures 

58B06  Pasteurization. 

58.810  Temperature  requirements. 

58.811  General. 

58.612  Methods  of  official  sample  analysis. 

Requibemknts  for  Finished  Products 
Bearing  USDA  Official  Identification 
58.813  Dry  whey. 

Supplemental  &>bcipications  foe  Plants 

MANUFACrUBING.  PBOCESSING  AMD  PACKAGING 
EVAPOBATED,  AMD  CWDENSKD  MiLK  OR 

Ultra-Pasteurizrd  Dairy  Products 
Definitions 

58.905  Meaning  of  words. 

'  Equipewt  and  Utensils 

58.912  General  construction,  repair  and 
Installation. 

58.918  Sviqiorators  and  vacuum  pans. 
58.914  FUIers. 

58J16  Batch  or  continuous  In-contalner 
thermal  proceaslng  equ^iment. 
58J)16  Hmnogenlzer. 

Operations  and  Operating  Procedures 
56417  General. 

58.918  Standardization. 

68416  Pie-beat,  pasteurization. 

58420  Homogenization. 

68.921  Concentration. 

68422  Thermal  processing. 

58423  Filling  containers. 

58.924  Aseptic  filling. 

58.925  Sweetened  condensed. 

58.936  Heat  stability. 

58.927  Storage. 

58428  Quality  control  tests. 

68429  Frequency  of  sampling  for  quality 
control. 

68.930  Official  test  methods. 

68431  General  Identification. 

Quautt  SFwcmcATioNs  roa  Raw 
Materials 

58432  Milk. 

58433  Stabilizers. 

68434  Sugars. 

68436  Chocolate  and  cocoa. 

Requirements  pob  Finished  Pboducts  Beak- 
mrc  USDA  Official  Identificatton 

58.936  Milk. 

58.937  Physical  requirements  for  evapo¬ 

rated  milk. 

58.938  Physical  requirements  and  micro¬ 

biological  limits  for  sweetened  con¬ 
densed  milk. 

Subpart  B — ^Several  Specifications  for 
Dairy  Plants  Approved  for  USDA  In¬ 
spection  and  Grading  Service. 

DEFINITIONS 

§  58,101  Meaning  of  words. 

For  the  purpose  of  the  regulations  of 
this  subpart,  words  in  the  singular  form 
shall  be  deemed  to  Impart  the  plural  and 
vice  versa,  as  the  case  may  demand.  Un¬ 
less  the  context  otherwise  requires,  the 
following  terms  shall  have  the  following 
meaning; 


(a>  Act.  The  applicable  provisions  of 
the  Agi-icultural  Marketing  Act  of  1946 
(60  Stat.  1087,  as  amended;  (7  U.S.C. 
1621-1627)),  or  any  other  Act  of  Con¬ 
gress  conferring  like  authority. 

(b)  Administrator.  The  Administrator 
of  the  Agricultural  Marketing  Service  or 
any  other  officer  or  employee  of  the  Agri¬ 
cultural  Marketing  Service  of  the  De- 
pmiment  to  whom  there  has  heretofore 
been  delegated,  or  to  whom  there  may 
hereafter  be  delegated  the  authority  to 
act  in  his  stead. 

(c)  Approved  laboratory.  A  laboratory 
in  which  the  facilities  and  equipment 
used  for  official  testing  have  been  ap¬ 
proved  by  the  Administrator  as  bei^ 
adequate  to  perform  the  necessary  offi¬ 
cial  tests  in  accordance  with  this  part, 
and  operates  under  a  USDA  surveillance 
program  as  set  forth  by  the  Adminis¬ 
trator. 

(d)  Approved  plant.  One  or  more  ad¬ 
jacent  buildings,  or  parts  thereof,  com¬ 
prising  a  single  tdant  at  mie  location  in 
which  the  facilities  and  methods  of  (v- 
eration  therein  have  been  surveyed  and 
awroved  by  the  Administrator  as  suit¬ 
able  and  adequate  for  inspection  or  grad¬ 
ing  service  in  accordance  with  the  fol¬ 
lowing; 

(1)  Shall  satisfactorily  meet  the  speci¬ 
fications  of  this  kubpart  as  determined  by 
the  Administrator. 

(2)  Receive  dairy  products  only  from 
plants,  transfer  staticms,  receiving  sta¬ 
tions  and  cream  buying  stations  which 
satisfactorily  comply  with  the  aiwlicaUe 
requirements  of  this  sulHiart  as  deter¬ 
mined  by  the  Administrator.  (Occasional 
shipments  may  be  received  from  non- 
ai^roved  plants  provided  the  product  is 
tested  and  meets  the  quality  require¬ 
ments  f(H:  No.  2  milk.) 

(e)  Santtvdno  treatment.  Subjection  ot 

a  clean  product  contact  surface  to  steam, 
hot  water,  hot  air.  or  an  acceptable 
sanitlyJng  solution  of  sufficient  strength, 
and  for  a  duration  of  time  to  effectively 
destroy  mkrootganlsms.  s(4u- 

tlons  shall  comply  with  21  CFR  121.2547. 

(f)  Resident  service.  Inspection  or 
grading  service  performed  at  a  dairy 
manufacturing  plant  or  grading  station 
by  an  Inspector  or  grader  assigned  to 
the  plant  or  station  on  a  continuous 
basis. 

(g)  Dairy  products.  Butter,  cheese 
(whether  natural  or  processed),  skim 
milk,  cream,  whey  or  buttermilk 
(whether  dry,  evaporated,  stabilised  or 
condensed) ,  frozen  desserts  and  any 
other  food  product  which  is  prepared  or 
manufactured  In  whole  or  In  part  from 
any  of  the  aforesaid  products,  as  the 
Administrator  may  hereafter  designate. 

<h)  Grader.  Any  employee  of  the  De¬ 
partment  authorized  by  the  Administra¬ 
tor  or  any  other  person  to  whom  a  license 
has  been  issued  by  the  Administrator  to 
investigate  and  certify,  in  accordance 
with  the  Act  and  this  part,  to  shippers 
of  products  and  other  interested  parties, 
the  class,  quality,  quantity,  and  condi¬ 
tion  of  such  products. 

(i)  Inspector.  Any  ^ployee  of  the  De¬ 
partment  authorized  by  Uie  Administra¬ 
tor  or  any  other  person  to  whom  a 
license  has  been  issued  by  the  Admin- 
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istrator  to  inspect  and  certify  quality, 
quantity  and  condition  of  products,  ob¬ 
serve  the  manufactming,  processing, 
packaging  and  handling  of  dairy  prod¬ 
ucts,  and  to  perform  dairy  plant  surveys 
in  accordance  with  the  relations  of  this 
part. 

(j)  Inspection  or  grading  service. 
Means  in  accordance  with  this  part,  the 
act  of  (1)  drawing  samples  of  any  prod¬ 
uct;  (2)  determining  the  class,  grade, 
quality,  composition,  size,  quantity,  con¬ 
dition,  or  wholesomeness  of  any  product 
by  examining  each  unit  or  representative 
samples;  (3)  determining  condition  of 
product  containers;  (4)  identifying  any 
product  or  packaging  material  by  means 
of  official  identification;  (5)  regrading  or 
appeal  grading  of  a  previously  graded 
product;  (6)  inspecting  dairy  plant  facil¬ 
ities,  equipment,  and  operations;  such 
as,  processing,  manufacturing,  packag¬ 
ing,  repackaging,  and  quality  control; 
(7)  supervision  of  packaging  inspected  or 
graded  product;  (8)  reinspection  or  ap¬ 
peal  inspection;  and  (9)  Issuing  an  in¬ 
spection  or  grading  certificate  or  sam¬ 
pling,  inspection,  or  other  report  related 
to  any  of  the  foregoing. 

(k)  Milk.  The  whole  lacteal  secretion, 
practically  free  from  colostrum,  obtained 
by  the  complete  milking  of  one  or  more 
healthy  cows  located  In  modified  ac¬ 
credited  areas  and  modified  certified 
areas  or  from  cows  in  herds  fully  ac¬ 
credited  as  tuberculosis-free  and  certi¬ 
fied  brucellosis-free  by  the  United  States 
Department  of  Agriculture  or  in  the 
process  of  being  accredited. 

(l)  Official  identification.  Official 
Identification  is  provided  for  use  on 
product  packed  under  USDA  inspection. 
Any  package  label  or  packaging  material 
which  bears  any  official  identification 
shall  be  used  only  In  such  manner  as  the 
Administrator  may  prescribe,  and  such 
official  identification  shall  be  of  such 
form  and  contain  such  Information  as 
the  Administrator  may  require. 

(m)  Official  methods.  Official  Methods 
of  Analysis  of  the  Association  of  Official 
Analsdical  Chemists,  a  publication  of 
the  Association  of  CMfficlal  Analsrtlcal 
Chemists,  Box  540,  Benjamin  Franklin 
Station,  Washington,  D.C.  20044. 

(n)  Pasteurization  (Pasteurized) .  Pas¬ 
teurization  shall  mean  that  every  parti¬ 
cle  of  prodvict  shall  have  been  heated  in 
properly  operated  equipment  to  one  of 
the  temperatures  specified  in  the  table 
and  held  continuously  at  or  above  that 
temperature  for  at  least  the  specified 
time  (or  other  time/temperature  rela¬ 
tionship  equivalent  thereto  in  microbial 
destruction) : 

Fluid  Products 

Temperature:  Time 

145*  F  (vat  pasteuriza-  30  minutes, 
tlon) .  ^ 

161*  F  (high  temperature  15  seconds, 
short  time  pasteuriza¬ 
tion)  . 

191*  F  (higher  heat  shorter  1.0  second. 

time  pasteurization). 

194*  F  (higher  heat  shorter  0.5  second. 

time  pasteurization). 

201*  F  (higher  heat  shorter  0.1  second. 

time  pasteurization). 

204°  F  (higher  heat  shorter  .05  second. 

time  pasteurization). 

212°  F  (higher  heat  shmi^er  .01  second, 
time  pasteurization). 

FEDEIAL 


Products  Having  Dairt  Ingredients  With 
A  Fat  Content  or  10  Percent  os  More,  os 
Contain  Added  Sweeteners 


150*  F _  30  minutes. 

166*  F _  15  ceconds. 

Frozen  Dessert  Mix  ■ 

155*  F _  30  minutes. 

175*  F _ 25  seconds. 

Condensed  Milk  To  Be 
Bepasteurizeo 

166*  F _  15  seconds. 


(o)  Plant  survey.  An  appraisal  of  a 
plant  to  determine  the  extent  to  which 
facilities,  equipment,  method  of  opera¬ 
tion,  and  raw  material  being  received 
are  in  accordance  with  the  provisions 
of  this  part.  The  survey  shall  be  used  to 
determine  suitability  of  the  plant  for 
USDA  inspection  or  grading  service. 

(p)  Plant  status.  The  extent  to  which 
a  plant  complies  with  this  subpart  shall 
be  determined  under  procedures  as  set 
forth  by  the  Administrator. 

(q)  Producer.  The  person  or  persons 
who  exercise  control  over  the  production 
of  the  milk  delivered  to  a  processing 
plant  or  receiving  station  and  who  re¬ 
ceive  pasmient  for  this  product. 

Jj")  Quality  control.  The  inspection  of 
tne  quality  of  the  raw  material  and  the 
conditions  relative  to  the  preparation  of 
the  product  from  its  raw  state  through 
each  step  in  the  entire  process.  It  in¬ 
cludes  the  inspection  of  conditions  imder 
which  the  product  is  prepared,  processed, 
manufactured,  packed  and  stored.  In  ad¬ 
dition,  assistance  and  guidance  is  offered 
to  improve  the  raw  milk  quality,  proc¬ 
essing  methods,  quality,  stability,  and 
packaging  and  handling  of  the  finished 
product. 

(s)  Regulations.  The  term  "regula¬ 
tions”  means  the  provisions  contained 
In  this  part. 

(t)  Shall.  Expresses  a  provision  that 
is  mandatory. 

(u)  Should.  Expresses  recommended 
nonmandatory  provisions  which  when 
followed  would  significantly  aid  In  a 
quality  improvement  program. 

V)  Standard  methods.  Standard 
Methods  for  the  Examination  of  Dairy 
Products,  a  publication  of  the  American 
Public  Health  Association,  1790  Broad¬ 
way,  New  York,  New  York. 

(w)  3- A  Sanitary  Standards  and  Ac¬ 
cepted  Practice.  The  latest  stan(Jards  for 
dairy  equipment  and  accepted  practices 
formulated  by  the  3-A  Sanitary  Stand¬ 
ards  Committees  representing  the  Inter¬ 
national  Association  of  Milk,  Food  and 
Environmental  Sanitarians,  the  Food 
and  Drug  Administration  and  the  Dairy 
Industry  Committee.  Published  by  the 
International  Association  of  Milk,  Food 
and  Environmental  Sanitarians,  Box 
701,  Ames,  Iowa. 

(x)  “USDA"  or  “Department".  Means 
the  United  States  Department  of  Agri¬ 
culture. 

(y)  Receiving  Station.  Any  place, 
premise,  or  establishment  where  milk  or 
dairy  products  are  received,  collected  or 
handled  for  transfer  to  a  processing  or 
manufacturing  plant. 

(z)  Transfer  station.  Any  place, 
premise,  or  establishment  where  milk  or 
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dairy  products  are  transferred  directly 
from  one  transport  tank  to  another. 

(aa)  Corrorison-resistant.  Those  ma¬ 
terials  that  maintain  their  original  sur¬ 
face  characteristics  under  prolonged  in¬ 
fluence  of  the  product  to  be  contacted, 
cleaning  compounds  and  sanitizing  so¬ 
lutions,  and  other  conditions  of  the  en¬ 
vironment  in  which  used. 

PURPOSE 

§  58.122  Approved  Plants  under  USDA 
inspection  and  grading  service. 

(a)  Adoption  of  certain  sound  prac¬ 
tices  at  dairy  plants  will  significantly 
aid  the  operators  to  manufactiu'e  more 
consistently,  uniform  high-quality  sta¬ 
ble  dairy  products.  Only  dairy  products 
manufactured,  processed  and  packaged  ^ 
in  an  approved  plant  may  be  graded  or 
inspected  and  identified  with  official 
identification.  The  specifications  estab¬ 
lished  herein  provide  the  basis  for  a 
quality  maintenance  program  which  may 
be  effectively  carried  forward  through 
official  inspection,  grading,  and  quality 
control  service. 

(b)  USDA  inspection  and  grading  serv¬ 
ice  is  provided  to  dairy  product  manu¬ 
facturing  plants  on  a  volimtary  basis. 
The  operator  of  any  dairy  plant  desiring 
to  have  such  a  plant  qualified  as  an  ap¬ 
proved  plant  under  USDA  inspection  and 
grading  service  may  request  surveys  of 
such  plant,  premises,  equipment  facili¬ 
ties,  methods  of  (^ration,  and  raw  ma¬ 
terial  to  determine  whether  they  are  ade¬ 
quate  to  permit  inspection  and  grading 
service.  The  cost  of  this  survey  shall  be 
borne  by  the  applicant. 

Approved  Plants 
§  58.123  Survey  and  approval. 

Prior  to  the  approval  of  a  plant,  a 
designated  representative  of  the  Admin¬ 
istrator  shall  make  a  survey  of  the  plant, 
premises,  storage  facilities,  equiinnent 
and  raw  material,  volume  of  raw  ma¬ 
terial  processed  daily,  and  facilities  for 
handling  the  products  at  the  plant.  The 
survey  shall  be  made  at  least  twice  a  year 
to  determine  whether  the  facilities, 
equipment,  method  of  operation,  and 
raw  material  being  received  are  adequate 
and  suitable  for  USDA  inspection  and 
grading  service  in  accordance  with  the 
provisions  of  this  part.  To  be  eligible  for 
approval  a  plant  shall  satisfactorily  meet 
the  specifications  of  this  subpart  as  de¬ 
termined  by  the  Administrator. 

§  58.124  Denial  or  suspension  of  plant 
approval. 

Plant  approval  may  be  denied  or  sus¬ 
pended  if  a  determination  is  made  by  a 
designated  representative  of  the  Admin¬ 
istrator  that  the  plant  is  not  performing 
satisfactorily  in  regard  to;  (a)  the  clas- 
sificaticKi  of  milk,  (b)  premier  segregation 
and  disposal  of  unwholesome  raw  ma¬ 
terials  or  finished  product,  (c)  adequate 
facilities  and  condition  of  processing 
equipment,  (d>  sanitary  conditions  of 
plant  and  equipment,  (e)  control  of  in¬ 
sects,  rodents  and  other  vermin,  (f)  use 
of  non-toxic  product  contact  surfaces 
and  prevention  of  adulteration  of  raw 
materials  and  products  with  chanicals 
or  other  foreign  material,  (g)  proper 
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operating  procedures,  (h)  the  mainte¬ 
nance  of  legal  composition  of  finished 
products.  (1)  the  manufacture  of  stable 
dairy  products,  of  desirable  keeping  qual¬ 
ity  characteristics,  (J)  proper  storage 
conditions  for  ingredients  and  dairy 
products,  or  (k)  suitable  and  effective 
packaging  methods  and  material. 

Premises,  Buildings,  Facilities,  Equip¬ 
ment  AND  Utensils 

§  S8.125  Premises. 

(a)  The  premises  shall  be  kept  in  a 
clean  and  orderly  condition,  and  shall  be 
free  from  strong  or  foul  odors,  smoke,  or 
excessive  air  pollution.  Construction  and 
maintenance  of  diivewajrs  and  adjacent 
plant  traffic  areas  should  be  of  cement, 
asphalt,  or  similar  material  to  keep  dust 
and  mud  to  a  minimum. 

(b)  Surroundings.  The  immediate  sur- 
rovmdings  shall  be  free  from  refuse,  rub¬ 
bish,  overgrown  vegetation,  and  waste 
materials  to  prevent  haihorage  of  ro¬ 
dents,  Insects  and  other  vermin. 

(c)  Drainage.  A  suitable  drainage  ssrs- 
tem  shall  be  provided  which  will  allow 
re4>id  drainage  (ff  all  water  from  plant 
foOUdlngs  and  driveways.  Including  sur¬ 
face  water  around  the  plant  and  on  the 
premises,  and  all  such  water  shall  be  dis¬ 
posed  of  in  such  a  manner  as  to  prevent 
an  environmental  or  health  hazard. 

§  58.126  Buildings. 

The  building  or  buildings  shall  be  of 
sound  coDstnictlan  and  ^lail  be  kept  in 
good  repair  to  prevent  die  entrance  or 
haibrning  of  rodents,  birds,  insects,  ver¬ 
min,  dogs,  and  cats.  AH  service  pipe 
openings  through  outside  walls  shall  be 
effectively  sealed  around  the  (^lening  or 
provided  with  tight  metal  collars. 

(a)  Outside  doors,  toindotos,  openings, 
etc.  All  openings  to  the  onto:  air  includ¬ 
ing  doors,  windows,  idqrllghts  and  tran¬ 
soms  shall  be  effectively  protected  or 
screened  against  the  entrance  of  ffles 
and  other  insects,  rodents,  birds,  dust 
and  dirt.  All  outside  doors  opening  into 
moeeaslng  rooms  shall  be  in  good  condi- 
tkm  and  fit  properly.  All  hinged,  outside 
screen  doors  shall  open  outward.  All 
doors  and  windows  should  be  kept  clean 
and  in  good  repair.  Outside  conveyor 
(^xnings  and  other  special-type  outside 
openings  shall  be  effectively  protected  to 
prevent  the  oitranoe  of  flies  and  rodents, 
by  the  use  of  doors,  screens,  flaps,  fans 
or  timnels.  Outside  openings  for  sani¬ 
tary  pipelines  shall  be  covered  when  not 
in  use.  On  new  construction  window  sills 
should  be  slanted  downward  at  approxi¬ 
mately  a  45*  angle. 

(b)  WaUs,  ceilings,  partitions  and 
posts.  The  walls.  ceiUi^,  partitions, 
and  posts  of  rooms  in  which  milk,  or 
dairy  products  are  processed,  manu¬ 
factured.  handled,  packaged  or  stored 
(except  dry  storage  of  packaged  flnished 
products  and  supplies)  or  in  which 
utensils  are  washed  and  stored,  shall  be 
smoothly  flnished  with  a  suitable  mate¬ 
rial  of  light  color,  which  is  substantially 
Impervious  to  moisture  and  kept  clean. 
They  shall  be  refinlshed  as  often  as  nec¬ 
essary  to  maintain  a  neat,  clean  siufface. 
For  easier  cleaning  new  construction 
should  have  roimded  cove  at  the  juncture 


of  the  wall  and  floor  in, all  receiving, 
pasteurizing,  manufacturing, 
and  storage  rooms. 

(c)  Floors.  The  floors  (A  all  robms  in 
vhich  milk,  or  dairy  products  are 
processed,  manufactured,  packaged  or 
stored  or  in  which  utensils  are  washed 
shall  be  constructed  tile  properly  laid 
with  impervious  joint  mat^lal,  concrete, 
or  other  equally  impervious  material.  The 
floors  shall  be  smooth,  kept  in  good  re¬ 
pair,  graded  so  that  there  will  be  no 
pools  of  standing  water  or  mUk  products 
after  flushing,  and  all  op^iings  to  the 
drains  shall  be  equipp^  with  traps 
properly  constructed  and  kept  in  good 
repair.  On  new  construction,  bell  and 
standpipe  type  traps  shall  not  be  used. 
The  plumbing  shall  be  so  installed  as  to 
prevent  the  back-up  of  sewage  into  the 
drain  lines  and  to  the  floor  of  the  plant. 
Cold  storage  rooms  used  for  storage  <A 
product  and  starter  rooms  need  not  be 
provided  with  floor  drains  if  the  floor  is 
sloped  to  drain  to  an  exit. 

Sound,  smooth,  wood  floors  which  can 
be  kept  clean,  may  be  used  in  nxxns 
where  new  containers  and  supplies  and 
certain  packaged  flnished  products  are 
stored. 

(d)  Lighting  and  ventilation.  (1)  Light 
shall  be  ample,  natural  or  artificial,  or 
both,  of  good  quality  and  well  dis¬ 
tributed.  All  rooms  in  which  dairy 
products  are  manufactured  or  packaged 
or  where  utensils  are  washed  shall  have 
at  least  30  foot-candles  of  light  intensity 
on  all  working  surfaces.  Rooms  where 
dairy  products  are  graded  or  examined 
for  condition  and  quality  shall  have  at 
least  50  foot-candles  of  light  Intensity  on 
the  working  surface.  Restrooms  and 
locker  rooms  should  have  at  least  SO 
foot-candles  of  light  intensity.  In  all 
other  rooms  there  shall  be  provided  at 
least  5  foot-candles  of  light  intensity 
when  measured  at  a  distance  of  30  Inches 
from  the  floor.  Where  contamination  of 
product  by  broken  glass  is  possible,  light 
bulbs  and  fluOTescent  tubes  shall  be  pro¬ 
tected  against  breakage. 

(2)  There  shall  be  adequate  heating, 
ventilation  or  air  conditioning  for  all 
rooms  and  conmartments  to  permit 
maintenance  of  sanitary  conditions. 
Exhaust  or  inlet  fans,  vents,  hoods  or 
temperatme  and  humidity  control 
equipment  shall  be  provided  where  and 
vhen  needed,  to  minimize  or  control 
room  temperatures,  eliminate  objection¬ 
able  odors,  and  aid  in  prevention  of 
moisture  condensation  and  mold.  Inlet 
fans  should  be  provided  with  an  adequate 
air  filtering  device  to  eliminate  dirt  and 
dust  from  the  incoming  air.  Ventilation 
systems  shall  be  cleaned  periodically  as 
needed  and  maintained  in  good  repair. 
Exhaust  outlets  shall  be  screened  or  pro¬ 
vided  with  sdf  closing  louvers  to  prevent 
the  entrance  of  insects  when  not  in  use. 

(e)  Rooms  and  compartments.  Rooms 
and  compartments  in  which  any  raw 
material,  packaging,  ingredient  supplies 
or  dairy  products  are  handled,  manu¬ 
factured,  packaged  or  stored  shall  be  so 
designed,  constructed  and  maintained 
as  to  assure  desirable  room  temperatures 
and  clean  and  mderiy  operating  condl- 
tlmis  free  from  objectianable  odors  and 


vapors.  Enclosed  bulk  milk  receiving 
rocxns,  wh^  present,  shall  be  s^iarated 
froiQ  the  processing  rooms  by  a  wall. 
Rooms  for  receiving  can  milk  shall  be 
separated  from  the  luxxiesBing  rooms  by 
a  partition  or  by  suitable  arrangemait 
of  equipment.  Processing  rocmis  .shall  be 
kept  free  from  equipment  and  materials 
not  regularly  used. 

(1)  Coolers  and  freezers.  Ckxders  and 
freezers  where  dairy  jn^Klucts  are  stored 
shall  be  clean,  reasonably  dry  and  main¬ 
tained  at  the  proper  unifmm  tempera¬ 
ture  and  humidity  to  adequately  iwotect 
the  product,  and  minimize  the  growth  of 
mold.  Adequate  circulation  of  air  shall 
be  maintained  at  all  times.  They  shall  be 
free  from  rodents,  insects,  and  pests. 
Shaves  shall  be  k^t  clean  and  dry. 
Refrigeration  units  shall  have  provisions 
for  collecting  and  di^iosing  of  con¬ 
densate. 

<2)  Supply  room.  The  supply  rooms  or 
areas  us^  for  the  storing  of  packaging 
materials:  containers,  and  miscellaneous 
ingredients  shall  be  kept  clean,  dry,  or¬ 
derly,  free  from  insects,  rodents,  and 
m(^d,  and  maintained  in  good  repair. 
Such  items  stored  therein  shall  be  ade¬ 
quately  protected  from  dust,  dirt,  or 
other  extraneous  material  and  so  ar¬ 
ranged  on  racks,  shelves  or  pallets  to 
permit  access  to  the  supplies  and  clean¬ 
ing  and  inspection  of  the  room.  Insecti¬ 
cides,  rodenticides,  cleaning  compounds 
and  other  nonfood  products  shall  be 
properly  labeled  and  segregated,  and 
stored  in  a  separate  room  or  cabinet 
away  from  milk,  dairy  products,  ingredi¬ 
ents  or  pMkaging  supplies. 

(3)  Boiler  rooms,  shop  rooms  and  shop 
areas.  The  boiler,  and  shop  rooms  shall 
be  separated  from  other  rooms  where 
milk,  and  dairy  products  are  processed, 
manufactured,  packaged,  handled  or 
stored.  Shop  rooms  or  areas  should  be 
kept  orderly  and  reasonably  free  fnun 
dust  and  dirt. 

<4>  Toilet  and  dressing  rooms.  Ade¬ 
quate  toilet  and  dressing  room  facilities 
shall  be  eonvenl^tly  located. — (a)  Toilet 
rooms  shall  not  open  directly  Into  any 
room  in  which  milk  or  dairy  products  are 
processed,  manufactured,  packaged  or 
stored;  doors  shall  be  self  closing;  ven¬ 
tilation  shall  be  provided  by  mechanical 
means  to  the  outer  air;  fixtures  sludl  be 
kept  clean  and  in  good  rq?air.  (b)  All 
employees  shall  be  furnished  with  a 
locker  or  other  sultalde  facility  and  the 
lockers  and  dressing  rooms  shall  be  kept 
clean  and  orderly.  Adequate  hand¬ 
washing  facilities  shall  be  provided. 
Legible  signs  shall  be  posted  conoiic- 
uously  in  each  toilet  or  dressing  room 
directing  employees  to  wash  their  hands 
before  returning  to  work. 

(5)  Laboratory,  (i)  Consistent  with  the 
size  and  type  of  plant  and  the  v^ume  of 
dairy  products  manufactured,  an  ade¬ 
quately  equipped  laboratory  shall  be 
maintained  and  iwoperly  staffed  with 
qualified  and  tndned  personnel  for  qual¬ 
ity  control  and  analytical  testing.  The 
laboratory  should  be  located  reasonably 
close  to  the  processing  activity  and  be  of 
sufficient  size  to  perform  tests  necessary 
in  evaluating  the  quality  raw  and  fin¬ 
ished  products. 
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(ii)  Approved  laboratories  shall  be 
supervised  by  the  USDA  resident  inspec¬ 
tor  in  all  aspects  of  official  testing  and 
reporting  results.  Plant  laboratory  per¬ 
sonnel  in  such  plants  may  be  licensed  by 
the  USDA  to  perform  official  duties. 

(iil)  An  approved  central  control 
laboratory  serving  more  than  one  plant 
may  be  acceptable,  if  conveniently  lo¬ 
cate  to  the  dairy  plants,  and  if  samples 
and  results  can  be  transmitted  without 
undue  delay. 

(6)  Starter  facilities.  Adequate  facil¬ 
ities  shall  be  provided  for  the  handling 
of  starter  cultures.  The  facilities  shall 
not  be  located  near  areas  where  contam¬ 
ination  is  likely  to  occur. 

(7)  Grading  and  inspection  room. 
When  grading  or  inspection  of  product 
is  performed  the  plants  shall  fiunlsh  a 
room  or  designated  area  specifically  for 
this  purpose.  The  room  or  area  shall  be 
suitably  located,  sufficient  in  size,  well 
lighted  (see  58.126d) ,  ventilated  and  the 
temperatiu^  shall  be  not  less  than  60*  F. 

It  shall  be  kept  clean  and  dry,  free  from 
foreign  odors  and  reasonably  free  from 
disturbing  elements  which  would  inter¬ 
fere  with  proper  concentration  by  the 
grader  or  inspector.  The  grading  or  in¬ 
spection  room  or  area  shall  be  equipped 
with  a  table  or  desk  and  convenient  facil¬ 
ities  for  washing  hands. 

(8)  Resident  inspector’s  facilities.  In 
resident  plants,  an  office  or  space  shall  be 
provided  for  official  purposes.  The  room 
or  space  should  be  conveniently  located 
In  or  near  the  approved  laboratory,  ade¬ 
quate  in  size,  and  equipped  with  desk 
and  a  lockable  storage  supply  cabinet, 
and  clothes  locker.  It  shall  be  well 
lighted,  ventilated  or  air  conditioned,  and 
heated.  Chistodial  service  shall  be  fur¬ 
nished  on  a  regular  basis. 

(9)  Lunch  rooms  and  eating  areas. 
When  these  areas  are  provided,  they  (a) 
shall  be  kept  clean  and  orderly,  (b) 
should  not  open  directly  into  any  room 
In  which  milk  or  dairy  products  are  proc¬ 
essed,  manufactured  or  packaged,  and 
(c)  signs  ^all  be  posted  directing  em¬ 
ployees  to  wash  their  hands  before  re¬ 
turning  to  work. 

§  58.127  Facilities. 

(a)  Water  supply.  There  shall  be  an 
ample  supply  of  both  hot  and  cold  water 
of  safe  and  sanitary  quality,  with  ade¬ 
quate  facilities  for  its  proper  distribu¬ 
tion  throughout  the  plant,  and  protected 
against  contamination.  Water  from 
other  facilities,  when  officially  approved, 
may  be  used  for  boiler  feed  water  and 
condenser  water  provided  that  such 
water  lines  are  completely  separated 
from  the  water  lines  carrying  the 
sanitary  water  supply,  and  the  equip¬ 
ment  is  so  constructed  and  controlled 
as  to  preclude  contamination  of  product 
contact  siurfaces.  There  shall  be  no  cross 
connection  between  potable  water  Unes 
and  non-potable  water  lines  or  between 
public  and  private  water  supplies.  Bac¬ 
teriological  examinations  shall  be  made 
of  the  idant’s  sanitary  water  supply 
taken  at  the  plant  at  least  twice  a  year, 
or  as  often  as  necessary  to  determine 
safety  and  suitability  as  related  to  prod¬ 
uct  keeping  quality  for  use  in  manufac- 


FEDERAL 


RULES  AND  REGULATIONS 

ucts  keeping  quality  for  use  in  manu- 
be  made  by  a  USDA  or  State  agency 
laboratory  except  for  supplies  that  are 
regularly  tested  for  purity  and  bac¬ 
teriological  quality,  and  approved  by  the 
local  healtli  officer.  The  results  of  all 
water  tests  shall  be  kept  on  file  at  the 
plant  for  which  the  test  was  p>erformed. 

The  location,  construction,  and  opera- 
tiwi  of  any  well  shall  comply  with  regu¬ 
lations  of  the  appropriate  agency. 

(b)  Drinking-water  facilities.  Drink¬ 
ing-water  facilities  of  a  sanitary  type 
shall  be  provided  in  the  plant  and  should 
be  conveniently  located. 

(c)  Hand-washing  facilities.  Conven¬ 
ient  hand-washing  facilities  shall  be  pro¬ 
vided,  including  hot  and  cold  running 
water,  soap  or  other  detergents,  and 
sanitary  single  service  towels  or  air 
driers.  Such  accommodations  shall  be 
located  in  or  adjacent  to  toilet  and 
dressing  rooms  and  also  at  such  other 
places  in  the  plant  as  may  be  essential 
to  the  cleanliness  of  all  personnel  han¬ 
dling  products.  Vats  for  washing  equip¬ 
ment  or  utensils  shall  not  be  used  as 
hand-washing  facilities.  Containers  sh^ 
be  provided  for  used  towels  and  other 
wastes.  The  containers  may  be  metal  or 
plastic,  disposable  or  reuseable  and 
should  have  self-closing  covers. 

(d)  Steam.  Steam  shall  be  supplied  in 
sufficient  volume  and  pressure  for  satis¬ 
factory  operation  of  each  applicable 
piece  of  equipment.  CJulinary  Steam  used 
in  direct  contact  with  milk  or  dairy  prod¬ 
ucts  shall  be  free  from  harmful  sub¬ 
stances  or  extraneous  material' and  only 
those  boiler  water  additives  which  meet 
the  requirements  of  21  CFR  121.1088 
shall  be  used,  or  a  secondary  steam  gen¬ 
erator  shall  be  used  in  which  soft  water 
is  converted  to  steam  and  no  boiler  com¬ 
pounds  are  used.  Steam  traps,  strainers 
and  condensate  traps  shall  be  used  wher¬ 
ever  applicable  to  insure  a  siitisfactory 
and  safe  steam  supply.  Culinary  steam 
shall  comply  with  the  recommended 
practices  for  “Producing  Culinary  Steam 
for  Processing  Milk  and  Milk  Products” 
as  published  by  the  National  Association 
of  Food  and  Dairy  Equipment  Manufac¬ 
turers,  Washington,  D.C.,  April  1963  or 
latest  revision  thereof. 

(e)  Air  under  pressure.  The  method 
for  supplying  air  imder  pressure,  which 
comes  in  contact  with  milk  or  dairy 
products  or  any  product  contact  surface 
shall  comply  with  the  3-A  Accepted 
Practices  for  Supplying  Air  Under  Pres¬ 
sure. 

(f)  Disposal  of  wastes.  Dairy  wastes 
shall  be  properly  disposed  of  from  the 
plant  and  premises  consistent  with  re¬ 
quirements  imposed  by  the  Environmen¬ 
tal  Protection  Act.  The  sewer  S3^tem 
shall  have  sufficient  slope  and  capacity 
to  readily  remove  all  waste  from  the  var¬ 
ious  processing  operations.  Where  a  pub¬ 
lic  sewer  is  not  available,  all  wastes  shall 
be  properly  disposed  of  so  as  not  to  con¬ 
taminate  milk  equipment  or  to  create  a 
nuisance  or  public  health  hazard.  Con¬ 
tainers  used  for  the  collection  and  hold¬ 
ing  of  wastes  shall  be  constructed  of 
metal,  plastic,  or  other  eqtially  imper¬ 
vious  material  and  kept  covered  with 
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tight  fitting  lids.  Waste  shall  be  stored  in 
an  area  or  room  in  a  manner  to  protect 
It  from  flies  and  vermin.  Solid  wastes 
shall  be  disposed  of  regularly  and  the 
containers  cleaned  before  re-use.  Accu¬ 
mulation  of  dry  waste  paper  and  card¬ 
board  shall  be  kept  to  a  minimum  and 
disposed  of  in  a  manner  that  is  environ¬ 
mentally  acceptable. 

§  58.128  Equipment  and  utensils. 

(a)  General  construction,  repair  and 
installation. — ^The  equipment  and  uten¬ 
sils  used  for  the  processing  of  milk  and 
manufacture  of  dairy  products  shall  be 
constructed  to  be  readily  demountable 
where  necessary  for  cleaning  and  sani¬ 
tizing.  The  product  contact  surfaces  of 
all  utensils  and  equipment  such  as  hold¬ 
ing  tanks,  pasteurizers,  coolers,  vats,  agi¬ 
tators,  pumps,  sanitary  piping  and  fit¬ 
tings  or  any  specialized  equipment  shall 
be  constructed  of  stainless  steel,  or  other 
materials  which  under  conditions  of  in¬ 
tended  use  are  as  equally  corrosion  re¬ 
sistant.  Non-metallic  parts  other  than 
glass  having  product  contact  surfaces 
shall  comply  with  3-A  Sanitary  Stand¬ 
ards  for  Plastic  or  Rubber  and  Rubber- 
Like  Materials.  Equiixnent  and  utensils 
used  for  cleaning  shall  be  in  an  accept¬ 
able  condition,  such  as  not  rusty,  pitted 
or  corroded.  All  equipment  and  piping 
shall  be  designed  and  installed  so  as  to 
be  easily  accessible  for  cleaning,  and 
shall  be  kept  in  good  repair,  free  from 
cracks  and  corroded  surfaces.  New  or  re¬ 
arranged  equipment,  shall  be  set  away 
from  any  wall  or  spaced  in  such  a  man¬ 
ner  as  to  facilitate  proper  cleaning  and 
to  maintain  good  housekeeping.  All  parts 
or  interior  surfaces  of  equipment,  pipes 
(except  certain  piping  cleaned-ln-place) 
or  fittings,  including  valves  and  connec¬ 
tions  shall  be  accessible  for  inspection. 
Milk  and  dairy  product  pumps  shall  be 
of  a  sanitary  tjpe  and  easily  dismantled 
for  cleaning  or  shall  be  of  specially  ap¬ 
proved  construction  to  allow  effective 
cleaning  in  place. 

All  CIP.  systems  shall  comply  with 
the  3-A  Accepted  Practices  for  Per¬ 
manently  Installed  Sanitary  Product, 
Pipelines  and  Cleaning  Systems. 

(b)  Weigh  cans  and  receiving  tanks. 
Weigh  cans  and  receiving  tanks  shall 
comply  with  the  3-A  Sanitary  Standards 
for  Weigh  Cans  and  Receiving  Tanks  for 
Raw  Milk  and  shall  be  easily  accessible 
for  cleaning  both  Inside  and  outside  and 
shall  be  elevated  above  the  floor  and  pro¬ 
tected  sufficiently  with  the  necessary 
covers  or  baffles  to  prevent  contamina¬ 
tion  fr(»n  splash,  condensate  and  drip- 
page.  Where  necessary  to  provide  easy 
access  for  cleaning  of  floors  and  adjacent 
\rall  areas,  the  receiving  tank  shall  be 
equipped  with  wheels  or  casters  to  allow 
easy  removal. 

(c)  Can  washers.  Can  washers  shall 
have  sufficient  capacity  and  ability  to 
discharge  a  clean  dry  can  and  cover  and 
shall  be  kept  properly  timed  in  accord¬ 
ance  with  the  instructions  of  the  manu¬ 
facturer.  They  should  be  equipped  with 
proper  temperatiue  controls  on  the  wash 
and  rinse  tsuiks  and  the  following  addi¬ 
tional  devices:  prerinse  jet,  wash  tank 
solution  feeder,  can  sanitizing  attach- 
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ment,  forced  air  vapor  exhaust,  and  re¬ 
movable  air  filter  on  drsdng  chamber. 
The  water  and  steam  lines  suK>lying  the 
washer  shall  maintain  a  reasonably  uni¬ 
form  pressure  and  if  necessary  be 
equipped  with  pressure  regulating  valves. 
The  steam  pressme  to  the  can  washer 
should  be  not  less  than  80  pounds,  and 
the  temperature  of  the  wash  and  final 
rinse  solution  should  be  automatically 
controlled  and  not  exceed  140°  F. 

(d)  Product  storage  tanks  or  vats. 
Storage  tanks  or  vats  shall  be  fully  en¬ 
closed  or  tightly  covered  and  well  in¬ 
sulated.  The  entire  interior  surface, 
agitator  and  all  appurtenances  shall  be 
accessible  for  thorough  cleaning  smd  in¬ 
spection.  Any  opening  at  the  top  of  the 
tank  or  vat  includir^  the  entrance  of  the 
shaft  shall  be  suitably  protected  against 
the  entrance  of  dust,  moisture,  insects, 
oil  or  grease.  The  sight  glasses,  if  used, 
shall  be  sound,  clear,  and  in  good  repair. 
Vats  which  have  hinged  covers  shall  be 
easUy  cleaned  and  shall  be  so  designed 
that  moisture,  or  dust  on  the  surface 
cannot  enter  the  vat  when  the  covers  are 
raised.  If  the  storage  tanks  or  vats  are 
equipped  with  air  agitation,  the  system 
shall  be  of  an  sqjproved  type  and  properly 
installed  in  accordance  with  the  3-A 
Accepted  Practices  for  Supplying  Air 
Under  Pressure.  Storage  tanks  or  vats 
intended  to  hold  product  for  longer  than 
approximate  8  hours  shall  be  equipped 
with  adequate  refrigeration  and/or  have 
adequate  insulation.  New  or  replacement 
storage  tsuiks  or  vats  shall  comply  with 
the  appn^riate  3-A  Sanitary  Standards 
for  Storage  Tanks  for  Milk  and  Milk 
Products  or  Sanitary  Standards  for  Silo- 
Type  Storage  Tanks  for  Milk  and  Milk 
Products  and  i^all  be  equipped  with 
thermometers  in  good  operating  order. 

(e)  Separators.  All  product  contact 
surfaces  of  separators  shall  be  free  from 
rust  and  pits  and  insofar  as  practicable* 
shall  be  of  sta^ess  steel  or  other  equally 
noncorrosive  metals. 

(f)  CoU  or  dome  type  batch  pasteuri¬ 
zers.  Coil  or  dome  type  batch  pasteuri¬ 
zers  shall  be  stainless  steel  lin^  and  if 
the  coil  is  not  stainless  steel  or  other 
equally  noncorrosive  metal  it  shall  be 
properly  tinned  over  the  entire  surface. 
Sanitary  seal  assemblies  at  the  shaft 
ends  of  coll  vats  shall  be  of  the  removable 
type,  except  that  existing  equipment  not 
provided  with  this  type  edand  will  be 
acceptable  if  the  pairing  glands  are 
maintained  and  operated  without  ad¬ 
verse  effects.  New  or  r^lacement  units 
shall  be  provided  with  removable  pack¬ 
ing  glands.  Dome  type  pasteurizer  agita¬ 
tors  shall  be  stainless  steel  except  Uiat 
any  non-metalUc  parts  shall  comply  with 
3-A  Sanitary  Standards  for  Plastic  or 
Rubber  and  Rubberlike  Materials,  as  iq)- 
pUcable.  Each  pasteurizer  used  for  heat¬ 
ing  product  at  a  temperature  of  5°  F. 
or  more  above  the  minimum  pasteuriza¬ 
tion  temperature  need  not  have  the  air¬ 
space  heater.  It  shall  be  equipped  with 
an  air-space  thermometer  to  insure  a 
temperatxu*e  at  least  5*  F.  above  that  re- 

^  quired  for  pasteurizatimi  of  the  product. 
There  shall  be  adequate  means  of  con¬ 
trolling  the  temperature  of  the  heating 


medium.  Batch  pasteurizers  shall  have 
temperature  indicating  and  recording 
devices. 

(g)  Short  time  pasteurizing  systems. 
When  pasteurization  is  int^ded  or  re¬ 
quired,  an  approved  timing  pump  or 
device,  recorder-controller,  automatic 
flow  diversion  valve  suid  holding  tube  or 
its  equivalent,  if  not  a  part  of  the  exist¬ 
ing  equipment,  shall  be  installed  on  sdl 
such  equipment  used  for  pasteurzat.on, 
to  assure  complete  pasteurization.  The 
entire  facility  shall  comply  with  the 
3-A  Accepted  Practices  for  the  Sanitary 
Construction,  Installation,  Testing  and 
Operation  of  High^  Temperature  Short 
Time  Pasteurizers.' After  the  unit  has 
been  tested  according  to  the  3-A  Ac¬ 
cepted  Practices,  the  timing  pump  or 
device  and  the  recorder  controller  shall 
be  sealed  at  the  correct  setting  to  as¬ 
sure  pasteurization.  The  system  should 
be  rechecked  semi-annually  to  assure 
continued  comphance  with  the  3-A  Ac¬ 
cepted  Practices.  Sealing  and  rechecklng 
of  the  imit  shall  be  performed  by  the 
control  authority  having  jurisdiction. 
When  direct  steam  pasteurizers  are  used, 
the  steam,  prior  to  entering  the 
product,  shall  be  conducted  through  a 
steam  strainer  and  a  steam  purifier 
equipped  with  a  steam  trap  and  only 
st^m  meeting  the  requirements  for  culi¬ 
nary  steam  shall  be  used. 

(h)  Thermometers  and  recorders.  (1) 
Indicating  thermometers,  (i)  Long  stem 
indicating  thermometers  which  are  ac¬ 
curate  within  0.5°  F.,  plus  or  minus,  for 
the  applicable  temperatme  range,  shall 
be  provided  for  checking  the  tempera¬ 
ture  of  pasteurization  and  cooling  of 
products  in  vats  and  checking  the  ac- 
cmucy  of  recording  thermometers. 

(ii)  Short  stem  indicating  thermom¬ 
eters,  which  are  accurate  within  0.5°  F., 
plus  or  minus,  for  the  applicable  tem- 
peratme  range,  shall  be  Installed  in  the 
proper  stationary  position  in  all 
pasteurizers.  Storage  tanks  where  tem¬ 
perature  readings  are  required  shall  have 
thermometers  which  are  accurate  within 
2.0°  F.,  plus  or  minus. 

(ill)  Air  space  indicating  thermom¬ 
eters,  where  impUcable,  which  are  ac¬ 
curate  within  1.0°  F.,  plus  or  minus,  for 
'  the  proper  temperature  range  shall  also 
be  installed  atove  the  sm^ace  of  the 
products  pastemized  in  vats,  to  make 
certain  that  the  temperature  of  the  foam 
and/or  air  above  the  products  pasteur¬ 
ized  also  received  the  required  minimum 
temperatm^  treatment. 

(2)  Recording  thermometers,  (i)  Re¬ 
cording  thermometers  that  are  accurate 
within  1*  F.,  plus  or  minus,  for  the 
aiq)licable  temperature  range,  shall  be 
used  (m  each  heat  treating,  pasteiurlzlng 
or  thermal  processing  unit  to  record  the 
heating  process. 

(11)  Additional  use  of  recording 
thermometers  accurate  within  2*  F.,  plus 
or  minus  may  be  required  where  a  record 
(ff  temperature  or  time  of  cooling  and 
holding  is  of  significant  Importance. 

(ill)  Recorder  charts  shall  be  marked 
to  show  date  and  plant  identification, 
reading  of  the  indicating  thermotneter 
at  a  particular  referenced  reading  point 


on  the  recording  chart,  amount  and 
name  of  product,  product  temperature  at 
which  the  “cut-in”  and  “cut-out”  func¬ 
tion,  record  of  the  period  in  which  flow 
diversion  valve  is  in  forward-flow  posi¬ 
tion,  signature  or  initials  of  operator. 

(i)  Surface  coolers.  Surface  coolers 
shall  be  equipped  with  hinged  or  re¬ 
movable  covers  for  the  protection  of  the 
product.  The  edges  of  the  fins  shall  be  so 
designed  as  to  divert  condensate  cm  non¬ 
product  contact  surfaces  away  from 
product  contact  surfaces.  All  gaskets  or 
swivel  connections  shall  be  leak  pro^. 

(j)  Plate  type  heat  exchangers.  Plate 
type  heat  exchanger  shall  comply  with 
the  3-A  Sanitary  Standards  Plate  T^rpe 
Heat  Exchangers  for  Milk  and  Milk 
Products.  All  gaskets  shall  be  tight  and 
kept  in  good  operating  order.  Plates 
shall  be  opened  for  inspection  by  the  op¬ 
erator  at  sufficiently  frequent  Intervals  to 
determine  if  the  equipment  is  clean  and 
in  satisfactory  condition.  A  cleaning 
regimen  should  be  posted  to  insure 
proper  cleaning  procedures  between  in¬ 
spection  periods. 

<k)  Internal  return  tubular  heat  ex¬ 
changers.  Internal  return  tubular  heat 
exchangers  shall  comply  with  the  3-A 
Sanitary  Standards  for  Internal  Return 
Tubular  Heat  Exchangers  for  Use  with 
Milk  and  Milk  Products. 

(l)  Pumps.  Pumps  used  for  milk,  and 
dairy  products  shall  be  of  the  sanitary 
type  and  constructed  to  comply  with  3-A 
Sanitary  Standards  for  Pumps  for  Milk 
and  Milk  Products.  Unless  pumps  are 
specifically  designed  for  effective  clean¬ 
ing-in-place  they  •shall  be  disassembled 
and  thoroughly  cleaned  after  use. 

(m)  Scales.  All  scales  shall  comply 
with  National  Bureau  of  Standards 
Handbook  44.  (Latest  revision). 

(1)  Small  capacity  scales  shall  be 
capable  of  the  following  accuracy,  and 
shall  be  graduated  in  no  higher  than 
one  ounce  graduations.  (This  table 
taken  from  the  presently  effective  1973 
revision.) 


Mlnlmnin  tolerance 
Ounces  Founds 

Loud  in  pounds; 

0  to  4  IncluslTe .  Wi  0. 002 

5  to  to  inclusive .  ji*  .004 

11  to  20  inclusive . H  .008 

21  to  30  inclusive .  Me  .012 

81  to  GO  inchiMve .  M  .031 

61  to  500  inclusive . %  .  047 

(2)  Large  capacity  scales  shall  be 
capable  of  the  following  accmracy,  and- 
shall  be  graduated  in  no  higher  than  % 
pound  graduations  for  scales  of  csqiacity 
of  up  to  250  pounds;  ^  pound  gnuiua- 
tlons  for  scales  above  250  pounds 
ctmaclty. 

(This  table  taken  from  the  presently 
effective  1973  revision.) 

Ifinlmum  tolerance 
Ounoee  Founds 

Loed  in  pounds:  « 

lDltOl601lielnsive.;tir;...;t^..-;  •  \H  a078 

lUto360inolnatve...i _ 2  2  .126 

8Slto800inefaisive..w . 4  .260 

SOltolOOOinetDBive..^ _ 3  8  .600 

1001  to  2600  Inclusive...  _ _ ..-.3....::  1.6 
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Compliance  shall  be  determined  by  the 
appropriate  regulatory  authority. 

(n)  Romogenizers.  Homogenlzers 
high  pressure  pumps  of  the  plunger  type 
shall  comply  with  the  3-A  Sanitary 
Standards  for  Homogenlzers  and  Pumps 
of  the  Plunger  Type  and  shall  be  disas¬ 
sembled  and  thoroughly  cleaned  after 
use. 

(o)  New  equipment  and  replacements. 
New  equipment  and  replacements.  In¬ 
cluding  all  plastic  parts  and  rubber  and 
rubberlike  materials  for  parts  and 
gaskets  having  product  contact  surfaces, 
shall  comply  with  the  then  current  3-A 
Sanitary  Standards.  If  3-A  Sanitary 
Standards  are  not  available,  such  equip¬ 
ment  and  replacements  shall  meet  the 
general  requirements  of  this  section.  Only 
material  that  is  sanitary,  readily  clean- 
able  and  non-toxic  shall  be  used  for 
product  contact  surfaces,  par‘-5  and 
gaskets. 

(p)  Vacuumizing  equipment.  The  vac¬ 
uum  chamber,  as  used  for  flavor  con¬ 
trol,  shall  be  made  of  stainless  steel  or 
other  equally  corrosion  resistant  metal. 
The  unit  shall  be  constructed  to  facilitate 
cleaning  and  all  product  contact  sur¬ 
faces  shall  be  accessible  for  inspection. 
Vacuum  chambers  located  on  the 
pasteurized  side  of  the  unit  shall  be 
Isolated  by  means  of  a  vacuum  breaker 
and  a  positive  activated  check  valve  on 
the  product  inlet  side  and  a  vacuum 
breaker  and  K  positive  activated  check 
valve  on  the  discharge  side.  If  direct 
steam  is  used,  it  should  also  be  equipped 
with  a  ratio  controller  to  regulate  the 
composition  when  applicable  to  the  fln- 
ished  product.  Only  steam  which  meets 
the  requirements  for  culinary  steam 
shall  be  used.  The  incoming  steam  sim¬ 
ply  shall  be  regulated  by  an  automatic 
solenoid  valve  which  will  cut  off  the 
5team  supply  in  the  event  the  flow  diver¬ 
sion  valve  of  the  pasteurizer  is  not  in  the 
forward  flow  position.  Condensers  when 
used  shall  be  equipped  with  a  water  level 
control  and  an  automatic  safety^  shutoff 
valve. 

Personnel,  Cleanliness  and  Health 
§  58.129  Cleanliness. 

All  employees  shall  wash  their  hands 
before  beginning  work  and  upon  return- 
eating,  smoking  or  otherwise  soiling  their 
ing  to  work  after  using  toilet  facilities, 
hands.  They  shall  keep  their  hands  clean 
and  follow  good  hygienic  practices  while 
on  duty.  Expectorating  or  use  of  tobacco 
in  any  form  shall  be  prohibited  in  each 
room  and  compartment  where  any  milk, 
dairy  products,  or  supplies  are  prepared, 
stored  or  otherwise  handled.  Clean  white 
or  light-colored  washable  or  disposable 
outer  garments  and  caps  (paper  caps, 
hard  hats,  or  hair  nets  acceptable)  shsdl 
be  worn  to  adequately  protect  the  hair 
and  beards  when  grown  by  all  persons 
engaged  in  receiving,  testing,  processing 
milk,  manufacturing,  packaging  or  han¬ 
dling  dairy  i»oducts. 

§  58.130  Health. 

No  person  aflilcted  with  a  communi¬ 
cable  disease  shall  be  permitted  in  any 
room  or  compartment  where  milk  and 


dairy  products  are  prepared,  manufac¬ 
tured  or  otherwise  handled.  No  person 
who  has  a  discharging  or  Infected  wound, 
sore  or  lesion  on  hands,  arms  or  other 
exposed  portion  of  the  body  shall  work 
in  any  dairy  processing  ro(»ns  or  in  any 
capacity  resulting  in  contact  with  milk, 
or  dairy  products.  Each  employee  whose 
work  brings  him  in  contact  with  the 
processing  or  handling  of  dairy  products, 
containers  or  equipment  should  have  a 
medical  and  physical  examination  by  a 
registered  physician  or  by  the  local  de¬ 
partment  of  health  at  the  time  of  em¬ 
ployment.  An  employee  returning  to  work 
following  illness  from  a  communicable 
disease  shall  have  a  certificate  from  the 
attending  physician  to  establish  proof  of 
complete  recovery. 

Protection  and  Transport  of  Raw 
Milk  and  Cream 

§  58.131  Elquipment  and  facilities. 

(a) .  (1)  Milk  cans.  Cans  used  in  trans¬ 
porting  milk  from  dairy  farm  to  plant 
shall  be  of  such  construction  (preferably 
seamless  with  mnbrella  lids)  as  to  be 
easily  cleaned,  and  shall  be  inspected, 
repaired,  and  replaced  as  necessary  to  ex¬ 
clude  substantially  the  use  of  cans  and 
lids  with  open  seams,  cracks,  rust,  milk- 
stone.  or  any  unsanitary  condition.  Ade¬ 
quate  provisions  should  be  made  so  that 
milk  in  cans  will  be  cooled  immediately 
after  milking  to  50’  P.  or  lower  unless 
delivered  to  the  plant  within  two  hours 
after  milking. 

(2)  Form  buZfc  tonfcs.  Farm  bulk  tanks 
shall  comply  with  3-A  Sanitary  Farm 
Cooling  and  Holding  Tanks  or  3-A  Sani¬ 
tary  Standards  for  Farm  Cooling  and 
Holding  Tanks  or  3-A  Sanitary  Stand¬ 
ards  for  Farm  Milk  Storage  Tanks  as 
applicable.  They  shall  be  installed  in  a 
milk  house  in  accordance  with  the  re¬ 
quirements  of  the  regulatory  agency  in 
jurisdiction.  The  bulk  cooling  tanks  shall 
be  designed  and  ^loipped  with  refrigera¬ 
tion  to  permit  the  cooling  of  the  milk  to 
40’  P.  or  lower  within  two  hours  after 
milking,  and  maintain  it  at  45’  F.  or 
below  until  picked  up. 

(b)  (1)  Receiving  stations.  Receiving 
stations  shall  comply  with  the  applicable 
sections  of  this  subpart  covering  premises, 
buildings,  facilities,  equipment,  utensils, 
I}ersonnel,  cleanliness  and  health. 

(2)  Transfer  stations.  Transfer  sta¬ 
tions  shall  comply  with  the  applicable 
sections  of  this  subpart  covering 
premises,  floors,  Ughting,  water  supply, 
hand-washing  facilities,  disposal  of 
wastes,  general  construction,  repair  and 
Installation  of  equipment,  imping  and 
utensils  and  personnel — cleanliness  and 
health.  As  climatic  and  operating  condi¬ 
tions  require  the  transfer  station  shall 
comply  with  the  applicable  sections  for 
walls  ceilings,  doors  and  windows. 

(3)  Cream  stations.  Cream  stations 
shall  provide  adequate  protection  and 

.  facilities  for  the  handling,  transferring 
and  cooling  of  farm  separated  cream. 
The  area  shall  be  large  enough  to  avoid 
undue  crowding  with  a  normal  volume  of 
business  and  shall  be  separated  from 
other  areas  and  the  outside  by  self  clos¬ 
ing,  tight  fitting  doors.  All  openings  i^all 


be  screened  during  fly  season.  The  floor, 
walls  and  ceiling  shall  be  of  satisfactory 
construction,  in  good  repair  and  kept 
clean.  Lighting  and  ventilation  shall 
meet  the  requirements  of  section  58.126 
(d).  Cooling  facilities  shall  be  provided 
to  cool  the  cream  to  50*  F.  or  lower  un¬ 
less  shipped  within  8  hours  after  receipt. 
Facilities  shall  be  provided  to  wa^, 
sanitize  and  store  cans  and  equipment 
used  in  the  operation.  The  cream  should 
not  be  more  than  four  days  old  when 
picked  up  for  delivery  to  the  processing 
plant. 

(c)(1)  Transporting  milk  or  cream. 
Vehicles  used  for  the  transportation  of 
can  milk  or  cream  shall  be  of  the  enclosed 
t3Te,  constructed  and  operated  to  protect 
the  product  from  extreme  temperature, 
dust,  or  other  adverse  conditions  and  they 
shall  be  kept  clean.  Decking  boards  or 
racks  shall  be  provided  where  more  than 
one  tier  of  cans  is  carried.  Cans  or  vehi¬ 
cles  used  for  the  transpo^tlon  of  milk 
from  the  farm  to  the  plant  shall  not  be 
used  for  transporting  skim  milk,  butter¬ 
milk,  or  whey  to  producers. 

(2)  Transport  tanks.  The  exterior  shell 
shall  be  clean  and  free  from  open  seams 
or  cracks  which  would  permit  liquid  to 
enter  the  jacket  The  interior  shell  shall 
be  stainless  steel  and  so  constructed  tliat 
it  will  not  buckle,  sag  or  prevent  complete 
drainage.  All  product  contact  surfaces 
shall  be  smooth,  easily  cleaned  and  main¬ 
tained  in  good  repair.  The  pump  and  hose 
cabinet  shall  be  fully  enclosed  with  tight 
fitting  doors  and  the  inlet  and  outlet 
shall  be  provided  with  dust  covers  to  give 
adequate  protection  from  road  dust.  Tank 
manholes  should  be  equipped  with  an 
adequate  filtering  system  during  loading 
and  unloading.  New  and  replacement 
transport  tanks  shall  comply  with  3-A 
Sanitary  Standards  for  Stainless  Steel 
Automotive  Milk  and  Milk  Products 
Transportation  Tanks  for  Bulk  Delivery 
and/or  Farm  Pick-up  Service. 

(3)  Facilities  for  cleaning  and  sani¬ 
tizing.  Enclosed  or  covered  facilities  (as 
climatic  conditions  require)  shall  be 
available  for  washing  and  sanitizing  of 
transport  tanks,  piping,  and  accessories, 
at  central  locations  or  at  all  plants  that 
receive  or  ship  milk  or  milk  products  in 
transport  tanks. 

(d)  Transfer  of  milk  to  transport  tank. 
Milk  shall  be  transferred  under  sanitary 
conditions  from  farm  bulk  tanks  thrdugh 
stainless  steel  piping  or  approved  tubing. 
The  sanitary  piping  and  tubing  shall  be 
capi>ed  when  not  in  use. 

Quality  Specifications  for  Raw  Milk 
§  58.132  Basis  for  classiilration. 

Raw  milk  for  manufacturing  purposes, 
from  all  individual  producers,  shall  be 
based  on  the  following:  orgeuioleptic  ex¬ 
amination  (appearance  and  odor) .  qual¬ 
ity  control  t^ts  for  sediment  content, 
and  bacterial  estimate.  In  addition,  milk 
from  cows  treated  with  antibiotics  shall 
be  excluded  for  such  period  of  time  as  is 
necessary  to  have  the  milk  free  from 
antibiotics.  All  milk  received  from  pro¬ 
ducers  shall  not  exceed  Federal  Food  and 
Drug  Administration’s  established  lim¬ 
its  for  pesticide  residues.  Producers  shall 
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be  promptly  notified  of  any  shipment  or 
portion  thereof  of  their  milk  that  fails 
to  meet  any  of  these  quality  specifica¬ 
tions. 

§  58.133  Methods  tor  quality  and  whole¬ 
someness  determination. 

(a)  Appearance  and,  odor.  The  appear¬ 
ance  and  odor  of  acceptable  raw  milk 
shall  be  normal,  fresh  and  sweet.  The 
milk  shall  be  free  from  objectionable 
feed  and  other  off-odors  that  would 
adversely  affect  the  finished  product, 
and  it  shall  not  show  any  abnormal  con¬ 
dition  (including,  but  not  limited  to 
curdled,  ropy,  bloody,  or  mastitic  condi¬ 
tion)  ,  as  indicated  by  sight,  odor,  or  oth¬ 
er  test  procedures. 

(b)  Abnormal  milk.  (1)  A  labora¬ 
tory  examination  for  the  presence  of  un¬ 
wholesome  mammary  secretions — 
whether  of  an  inflammatory,  infec¬ 
tious,  physiological,  or  environmental 
origin — shall  be  made  on  all  patrons  milk 
at  least  4  times  in  each  6  month  period 
at  irregular  Intervals. 

(2)  When  a  herd  milk  sample  exceeds 
any  of  the  following  screening  test 

(1)  California  Mastitis  Test — Weak 
Positive  (CMT  1-h) . 

(U)  Modified  Whiteside  Test— Posi¬ 
tive  (1-I-). 

(iii)  Wisconsin  Mastitis  Test — WMT 
Value  of  21mm  or  as  an  alternative,  each 
laboratory  will  establish  its  own  WMT 
score  above  which  confirmatory  testing 
will  be  done. 

A  somatic  cell  coxmt  using  the  Direct 
Microscopic  Coimt  Method  or  equiva¬ 
lent,  or  the  Electronic  Method  shall  be 
made  on  that  sample  and  the  results  of 
the  somatic  cell  direct  count  shall  be  the 
official  result. 

(3)  Whenever  the  somatic  cell  coimt 
indicates  the  presence  of  more  than 
1,500,000  somatic  cells  per  ml.,  the 
following  procedures  shall  be  applied: 

(i)  A  notice  shall  be  sent  to  the  pro¬ 
ducer  warning  him  of  the  excessive 
somatic  cell  count. 

(ii)  Whenever  two  of  the  last  four 
consecutive  somatic  cell  counts  exceed 
1,500,000  cells  per  ml.  the  appropriate 
regulatory  authority  shall  be  notified 
and  a  written  notice  given  to  the  pro¬ 
ducer.  This  notice  shall  be  in  effect  so 
long  as  two  of  the  last  four  consecutive 
samples  exceed  1,500,000  cells  per  ml.  In 
addition  to  the  written  notice  an  inspec¬ 
tion  shall  be  made  of  the  farm  facility. 

(4)  A  third  milk  sample  shall  be  taken 
after  a  lapse  of  3  days  and  within  14 
days  of  the  inspection  required  under 

(2)  above.  If  this  sample  also  indicates  a 
high  somatic  cell  count,  the  patron’s 
milk  shall  be  rejected  until  satisfactory 
compliance  is  obtained. 

(c)  Antibiotics.  At  least  4  times  in  6 
months,  at  irregular  intervals,  a  separate 
or  commingled  sample  of  each  pro¬ 
ducer’s  milk  shall  be  tested  for  antibiotic 
residues.  When  a  producer’s  milk  shows 
a  positive  test  the  milk  shall  be  immedi¬ 
ately  rejected  from  all  markets  and  shall 
not  be  accepted  until  a  subsequent  test  is 
negative. 


§  58.134  Sediment  content. 

(a)  Method  of  testing.  Methods  for 
determining  sediment  content  of  milk 
shall  be  those  described  In  the  latest  edi¬ 
tion  of  Standard  Methods  for  the  Ex¬ 
amination  of  Dairy  Products.  For  the 
testing  of  milk  in  cans,  the  off-the-bot- 
tom  method  shall  be  used.  For  testing 
bulk  milk,  a  mixed  one-pint  sample  shall 
be  tested.  Sediment  content  shall  be 
based  on  comparison  with  applicable 
charts  of  Sediment  Standsirds  described 
in  Subpart  T  58.2728  through  58.2731  of 
this  part. 

(b)  Sediment  content  classification  of 
discs.  Milk  in  cans  and  in  farm  bulk 
tanks  shall  be  classified  for  sediment 
content  as  foUows: 

(1)  Sediment  (off  -  the  -  bottom 
method):  (ly#  inch  diameter  disc). 

No.  1 — ^USDA  Sediment  Standard  (not  to 
exceed)  0.50  mg.  (Acceptable) . 

No.  2 — ^USDA  Sediment  Standard  (not  to 
exceed)  1.50  mg.  (Acceptable). 

No.  3 — ^USDA  Sediment  Standard  (not  to 
exceed)  2.50  mg.  (Probatlonal)  not  over  10 
days. 

No.  4 — ^nSDA  Sediment  Standard  (over  2.50 
mg.)  (Reject) . 

(2)  Sediment  (mixed  sample) :  (0.40 
inch  diameter  disc) . 

No.  1 — ^TTSDA  Sediment  Standard  (not  to 
exceed)  0.0625  mg.  (0.50  mg.  equiv.)  (Accep¬ 
table)  . 

No.  2 — ^D3DA  Sediment  Standard  (not  to 
exceed)  0.1875  mg..  (1.50  mg.  equiv.)  (Ac¬ 
ceptable)  . 

No.  3 — ^USDA  Sediment  Standard  (not  to 
exceed)  0.3125  mg.  (2.50  mg.  equiv.)  (Proba¬ 
tlonal)  not  over  10  days. 

No.  4 — ^nSDA  Sediment  Standard  (over) 
0.3125  mg.  (2.50  mg.  equiv.)  (Reject) . 

(c)  Frequency  of  tests.  At  least  once 
each  month,  at  irregular  intervals,  the 
milk  from  each  producer  shall  be  tested 
as  follows: 

(1)  Milk  in  cans.  One  or  more  cans  of 
milk  selected  at  random  from  each  pro¬ 
ducer. 

(2)  Milk  in  farm  bulk  tanks.  A  sample 
shall  be  taken  from  each  farm  bulk  tank. 

.  (d)  Acceptance  or  rejection  of  milk. 
If  the  sediment  disc  is  classified  as  No.  1, 
No.  2,  or  No.  3  the  producer’s  milk  may  be 
accepted.  If  the  sediment  disc  is  classified 
No.  4  the  milk  shall  be  rejected:  Provided 
that  if  the  shipment  of  milk  is  com¬ 
mingled  with  other  milk  in  a  transport 
tank  the  next  shipment  shall  not  be  ac¬ 
cepted  until  its  quality  has  been  deter¬ 
mined  before  being  picked  up;  however, 
if  the  person  making  the  test  is  unable 
to  get  to  the  farm  before  the  next  ship¬ 
ment  it  may  be  accepted  but  no  furtiier 
shipments  shall  be  accepted  unless  the 
milk  meets  the  requirements  of  No.  3  or 
better.  In  the  case  of  milk  classified  as 
No.  3  or  No.  4,  if  in  cans,  all  cans  shall 
be  tested.  Producers  of  No.  3  or  No.  4 
milk  (cans  or  bulk)  shall  be  notified  im¬ 
mediately  and  shall  be  furnished  appli¬ 
cable  sediment  discs  and  the  next  ship¬ 
ment  shall  be  tested. 

(e)  Retests.  On  test  of  the  next  ship¬ 
ment  (if  in  cans,  all  cans  shall  be  tested) 
milk  classified  as  No.  1,  No.  2,  or  No.  3 
may  be  accepted,  but  No.  4  milk  shall  be 


rejected.  Retests  of  bulk  milk  classified 
as  No.  4  £ffiall  be  made  before  pickup.  The 
producers  of  No.  3  or  No.  4  milk  shall 
be  notified  immediately,  furnished  appli¬ 
cable  sediment  discs  and  the  next  ship¬ 
ment  tested.  X 

This  procedure  Of  retesting  successive 
shipments  and  accepting  probationaKNo. 
3)  milk  and  rejecting  No.  4  milk  may  be 
continued  for  not  more  than  10  calendar 
days.  If 'at  the  end  of  this  time  all  of 
the  producer’s  milk  does  not  meet  the 
acceptable  sediment  cmatent  classifica¬ 
tion  (No.  1  or  No.  2) ,  it  shall  be  rejected. 

§  58.135  Bacterial  estimate. 

(a)  Method  of  testing.  Methods  for  de¬ 
termining  the  bacterial  estimate  of  milk 
shall  be  those  described  in  the  latest  edi¬ 
tion  of  Standard  Methods  for  the  Exami¬ 
nation  of  Dairy  Prodticts. 

(b)  Bacterial  estimate  classification. 
Milk  shall  be  classified  for  bacterial  esti¬ 
mate  by  one  of  the  following  methods: 


Bacterial 

estimate 

classification 

Direct  micro¬ 
scopic  count, 
standard  plate 
count  or  plate 
loop  count 

Resaxurin 
reduction  time 
to  Munsell  color 
standard  5  P  7/4 

No.  1: 

Can . 

.  Not  over  500,000 

Not  less  than 

per  milliliter. 

2H  hours. 

Bulk . 

. do . 

Not  less  than 

3!  4  hours. 

No.  2: 

Can . 

.  Not  over 

Not  less  than 

S,000,000. 

IH  hours. 

Bulk . 

. do . 

Not  less  than 

2H  hours. 

Undergrade: 

Can . 

..  Over  3,000,000.*. 

Less  thto  \Vi 
hours. 

Bulk . 

hours. 

(c)  Frequency  of  tests.  At  least  once 
each  month,  at  irregular  intervals,  a 
mixed  sample  of  each  producer's  milk 
shall  be  tested. 

(d)  Acceptance  of  milk.  If  the  sample  - 
of  milk  is  classified  as  No.  1  or  No.  2  the 
producer’s  milk  may  be  accepted  without 
qualification.  If  the  sample  is  classified 
as  “Undergrade”  (probational)  the  pro¬ 
ducer’s  milk  may  accepted  for  a  tem¬ 
porary  period  of  four  weeks.  The  pro¬ 
ducer  of  “Undergrade”  milk  shall  be 
notified  immediately. 

(e)  Retests.  Additional  samples  shall 
be  tested  and  classified  at  least  weekly 
and  the  producer  notified  immediately 
of  the  results.  ’This  procedure  of  testing 
at  least  weekly  and  accepting  “Under¬ 
grade”  milk  may  be  continued  for  a  time 
period  not  exceeding  four  weeks.  If  at 
the  end  of  this  time  the  producer’s  milk 
does  not  meet  the  acceptable  bacterial 
estimate  requirements  (No.  1  or  No.  2), 
it  shall  not  be  accepted. 

§  58.136  Rejected  milk. 

A  plant  shall  reject  specific  milk  from 
a  producer  if  it  fails  to  meet  the  require¬ 
ments  for  appearance  and  odor  (section 
58.133(a) )  or  if  it  is  classified  No.  4  for 
sediment  content  (section  58.134) .  Such 
milk  shall  identified  with  a  reject  tag. 

§  58.137  Excluded  milk. 

A  plant  shall  not  accept  milk  from  a 
producer  for  use  in  products: 
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(a)  If  a  new  producer’s  milk  does  not 
meet  the  requirements  for  appearance 
and  odor  (5  5A.133(a))  or  sediment  con¬ 
tent  (§  58.134) ;  or 

(b)  If  the  milk  has  been  in  a  proba- 
tlonal  (No.  3)  sediment  ccmtent  classi¬ 
fication  for  more  than  ten  calendar  days 
(§58.134);  or 

(c)  If  the  milk  has  been  classified 
“Undergrade”  for  bacterial  estimate  for 
more  than  four  successive  weeks  (section 
58.135) . 

(d)  If  the  milk  has  been  classified  as 
having  a  high  semantic  cell  count  (§  58.- 
133(b)  (4) )  or  having  a  positive  test  for 
antibiotics  (§  58.133(c) ) . 

§  58.138  Quality  testmg  of  milk  from 
new  producers. 

An  examination  shall  be  made  on  the 
first  shipment  of  mUk  from  producers 
shipping  milk  to  a  plant  for  the  first 


§  58.143  Raw  product  stm^e. 

All  milk  diall  be  held  and  processed 
imder  conditions  and  at  temperatures 
that  will  avoid  contamination  and  rapid 
deterioration.  Drip  milk  from  can  wash¬ 
ers  and  any  other  source  shall  not  be 
used  for  the  manufacture  of  dairy  prod¬ 
ucts.  Bulk  milk  in  storage  tanks  within 
the  dairy  plant  shall  be  handled  in  such 
a  manner  as  to  minimize  bacterial  in¬ 
crease  and  shall  be  maintained  at  45°  F. 
or  lower  until  processing  begins.  This 
does  not  preclude  holding  milk  at  higher 
temperatures  for  a  period  of  time,  where 
applicable  to  particular  manufacturing 
or  processing  practices. 

The  bacteriological  quality  of  com¬ 
mingled  milk  in  storage  tanks  shall  not 
exceed  3,000,000/ml. 

§  58.144  Pasteurization  or  ultra -pas¬ 
teurization. 


Product  contact  surfaces  shall  be  sub¬ 
jected  to  an  effective  sanitizing  treat¬ 
ment  prior  to  use,  except  where  dry 
cleaning  is  permitted.  Utensils  and  port¬ 
able  equipment  used  in  processing  and 
manufacturing  operations  shall  be  stored 
above  the  floor  in  clean,  dry  locations 
and  in  a  self  draining  position  on  racks 
constructed  of  impervious  corrosion- 
resistant  material. 

C.IP.  cleaning  or  mechanical  cleaning 
systems  shall  be  used  only  on  equipment 
and  pipeline  systems  which  have  been 
design^,  engineered  and  installed  for 
that  purpose.  When  such  cleaning  is  used, 
careful  attention  shall  be  given  to  the 
proper  procedmes  to  assmre  satisfactory 
cleaning.  All  C.I.P.  installations  and 
cleaning  procedures  shall  be  in  accord¬ 
ance  with  3-A  Suggested  Method  for  the 
Installation  and  Cleaning  of  Cleaned-In- 
Place  Sanitary  Milk  Pipelines  for  Milk 


time  or  after  a  period  of  nonshipment. 
The  milk  shall  meet  the  requirements 
for  “acceptable  milk”  (§§  58.133,  58.134, 
and  58.135).  Thereafter,  the  milk  shall 
be  tested  in  accordance  with  the  pro¬ 
cedure  established  for  regular  shippers. 

§  58.139  Record  of  tests. 

Accurate  records,  listing  the  results 
of  quality  tests  of  each  producer,  shall 
be  kept  on  file  at  the  receiving  plant 
where  performed  and  shall  be  available 
for  examination  by  the  inspector. 

§  58.140  Field  service. 

A  representative  of  the  plant  should 
arrange  to  promptly  visit  each  producer 
shipping  milk  Which  does  not  meet  the 
requirements  for  acceptable  milk,  for 
the  purpose  of  inspecting  the  equipment, 
utensils  and  facilities  at  the  farm  and 
to  offer  constructive  assistance  for  im¬ 
provement  in  the  quality  of  the  milk.  A 
representative  of  the  plant  should  visit 
each  producer  as  often  as  practicable  to 
assist  in  and  encourage  the  production 
of  high  quality  milk. 

§  58.141  Alternate  quality  control  pro- 
grani.  ^ 

Wlien  a  plant  has  in  operation  an  ac¬ 
ceptable  quality  program,  at  the  pro¬ 
ducer  level,  which  is  approved  by  the 
Administrator  as  being  effective  in  ob¬ 
taining  results  comparable  to  or  higher 
than  the  quality  program  as  outlined 
above  for  milk  or  cream,  then  such  a 
program  may  be  accepted  in  lieu  of  the 
program  herein  prescribed. 

Operations  and  Operating  Procedures 
§  58.142  Product  quality  and  stability. 

The  receiving,  holding  anfl  processing 
of  milk  and  cream  and  the  manufactur¬ 
ing,  handling,  packaging,  storing  and 
delivery  of  dairy  products  shall  be  in  ac¬ 
cordance  with  clean  and  sanitary 
methods,  consistent  with  good  com¬ 
mercial  practices  to  promote  the  produc¬ 
tion  of  the  highest  quality  of  finished 
product  and  improve  product  stability. 
Milk  should  not  be  more  than  three 
days  old  when  picked  up  from  the 
producer  and  delivered  to  the  plant,  re- 


When  pasteurization  or  ultra-pas¬ 
teurization  is  intended  or  required,  or 
when  a  product  is  designated  “pas¬ 
teurized”  or  “ultra-pasteurized”  every 
particle  of  the  product  shall  be  subjected 
to  such  temperatures  and  holding 
periods  in  approved  systems  as  will  as¬ 
sure  proper  pasteurization  or  ultra-pas¬ 
teurization  of  the  product.  The  heat 
treatment  by  either  process  shall  be  suf¬ 
ficient  to  insure  public  health  safety  and 
to  assure  adequate  keeping  quality,  yet 
retaining  the  most  desirable  flavor  and 
body  characteristics  of  the  finished  prod¬ 
uct. 

§  58.145  Coinpo»^ition  and  wholesome¬ 
ness.  ^ 

All  necessary  precautions  shall  be 
taken  to  prevent  contamination  or 
adulteration  of  the  milk  or  dairy  prod¬ 
ucts  during  manufacturing.  All  sub¬ 
stances  and  ingredients  used  in  the 
processing  or  manufacturing  of  any  dairy 
product  shall  be  subject  to  inspection 
and  shall  be  wholesome  and  practically 
free  from  impurities.  The  finished  prod¬ 
ucts  shall  comply  with  the  requirements 
of  the  Federal  Food,  Drug,  and  Cosmetic 
Act  as  to  their  composition  and  whole¬ 
someness. 

§  58.146  Cleaning  and  sanitizing  treat¬ 
ment. 

(a)  Equipment  and  utensils.  The 
equipment,  sanitary  piping  and  utensils 
used  in  receiving  and  processing  of  the 
milk,  and  manufacturing  and  handling 
of  the  product  shall  be  maintained  in  a 
sanitary  condition.  Sanitary  seal  assem¬ 
blies  shall  be  removable  on  all  agitators, 
pumps,  and  vats  and  shall  be  inspected 
at  regular  intervals  and  kept  clean.  Un¬ 
less  other  provisions  are  recommended 
in  the  following  supplement  sections,  all 
equipment  not  designed  for  C.  I.  P.  clean¬ 
ing  or  mechanical  cleaning  shall  be  dis¬ 
assembled  after  each  day’s  use  for 
thorough  cleaning.  Dairy  cleaners,  deter¬ 
gents,  wetting  agents  or  sanitizing 
agents,  or  other  similar  materials  which 
will  not  contaminate  or  adversely  affect 
the  products  may  be  used.  Steel  wool  or 
metal  sponges  shall  not  be  used  in  the 
cleaning  of  any  dairy  equipment  or 


and  M<lk  Products  Plants.  Because  of  the 
possil  ilities  of  corrosion,  the  recommen¬ 
dations  of  the  cleaning  compound  manu¬ 
facturer  should  be  followed,  with  respect 
to  time,  temperature  and  concentration 
of  specific  acid  or  alkaline  solutions  and 
bactericides.  Such  cleaning  operation 
should  be  preceded  by  a  thorough  rinse  at 
approximately  110-115°  F.  continuously 
(hoarding  the  water.  Following  the  cir¬ 
culation  of  the  cleaning  solution  the 
equipment  and  lines  shall  be  thoroughly 
rinsed  with  lukewarm  water  and  checks 
should  be  made  for  effectiveness  of  clean¬ 
ing.  All  caps,  plugs,  special  fittings,  valve 
seats,  cross  ends,  pumps,  and  tee  ends 
shall  be  opened  or  removed  and  brushed 
clean.  All  non-pasteurized  product  con¬ 
tact  surfaces  should  be  sanitized.  Imme¬ 
diately  prior  to  starting  the  product  fiow, 
the  pasteurized  product  contact  surfaces 
shall  be  given  sanitizing  treatment. 

(b)  Milk  cans  and  can  washers.  Milk 
cans  and  lids  shall  be  cleaned,  sanitized 
and  dried  before  returning  to  producers. 
Inspection,  repair  or  replacement  of  cans 
and  lids  shall  be  adequate  to  substan¬ 
tially  exclude  from  use  cans  and  lids 
showing  open  seams,  cracks,  rust  condi¬ 
tion,  milkstone  or  ^  any  imsanitary 
condition. 

Washers  shall  be  maintained  in  a  clean 
and  satisfactory  operating  condition  and 
kept  free  from  accumulation  of  scale  or 
debris  which  will  adversely  affect  the 
efftciency  of  the  washer.  Only  washing 
comp>ounds  which  are  compatible  with 
the  water  for  effective  cleaning,  should 
be  used.  ’The  can  washer  should  be 
checked  regularly  during  the  run  for 
proper  operation.  At  the  end  of  the  day, 
the  wash  and  rinse  tanks  should  ^ 
drained  and  cleaned,  jets  and  strainers 
cleaned,  air  filters  checked  and  changed 
or  cleaned  if  needed,  and  checks  should 
be  made  for  proper  adjustment  and  con¬ 
dition  of  mechanical  parts. 

(c)  Milk  transport  tanks.  A  covered  or 
enclosed  wash  dock  and  cleaning  and 
sanitizing  facilities  shall  be  available  to 
all  plants  that  receive  or  ship  milk  in 
tanl^.  Milk  transport  tanks,  sanitary 
piping,  fittings,  and  pumps  shall  be 
cleaned  and  sanitized  at  least  opce  each 
day  after  use:  provided  that,  if  they  are 


ceivlng  statiim  or  transfer  station.  utensils. 


not  to  be  used  immediately  after  empty- 
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ing  a  load  of  mUk,  they  shall  be  washed 
promptly  after  use  and  given  bactericidal 
treatment  immediately  before  use.  After 
being  washed  and  sanitized,  each  tank 
should  be  identified  by  a  tag  attached  to 
the  outlet  valve,  bearing  the  follow¬ 
ing  information:  plant  and  specific  loca¬ 
tion  where  cleaned,  date  and  time  of  day 
of  washing  and  sanitizing,  and  name  of 
person  who  washed  and  name  of  person 
who  sanitized  the  tank.  The  tag  shall  not 
be  removed  imtil  the  tank  is  again 
washed  and  sanitized. 

(d)  Building.  All  windows,  glass,  parti¬ 
tions,  and  skylights  should  be  washed  as 
often  as  necessary  to  keep  them  clean. 
Cracked  or  broken  glass  shall  be  replaced 
promptly.  The  walls,  ceilings  and  doors 
should  be  washed  periodically  and  kept 
free  from  soil  and  unsiiditly  conditions. 
The  shelves  and  ledges  should  be  wiped 
or  vacuumed  as  often  as  necessary  to 
keep  them  free  from  dust  and  debris.  The 
material  picked  up  by  the  vacuum  clean¬ 
ers  shall  be  disposed  of  in  sealed  cmi- 
tainers  which  will  prevent  contamination 
or  Insect  infestation  from  the  waste 
material. 

§  58.147  Insect  and  rodent  cttntrol  pro¬ 
gram. 

In  addition  to  any  commercial  pest 
control  service,  if  one  is  utilized,  a  spe¬ 
cially  designated  employee  should  be 
made  responsible  for  the  performance  of 
a  regtilarly  scheduled  insect  and  rodent 
control  program.  Poisonous  substances 
shall  be  pr(g)erly  labeled,  and  shall  be 
handled,  stored  and  used  in  such  a  man¬ 
ner  as  considered  satisfactory  by  the  En¬ 
vironmental  Protection  Agency.. 

§  58.14S  Plant  records. 

Adequate  idant  records  shall  be  main¬ 
tained  of  an  required  tests  and  analyses 
performed  in  the  laboratory  or  through¬ 
out  the  plant  during  storage,  processing 
and  manufacturing,  on  aU  raw  milk  re¬ 
ceipts  and  dairy  products.  Such  records 
Shan  be  available  for  examination  at  an 
reasonable  times  by  the  inspector.  The 
fonowing  are  the  records  which  shaU  be 
maintained  for  examination  at  the  plant 
or  receiving  station  where  performed. 

(a)  Sediment  and  bacterial  test  results 
on  raw  milk  from  each  producer.  Retain 
fmr  12  months. 

(1)  Routine  tests  and  monthly  sum¬ 
mary  of  all  producers  showing  number 
and  percent  of  total  in  each  class. 

(2)  Retests,  if  initial  test  places  milk 
in  probationary  statiis. 

(3)  Rejections  of  raw  milk  over  No.  3 
in  quality. 

(b)  Pastem'ization  recorder  charts.  Re¬ 
tain  for  3  months. 

(c)  Water  supply  test  certificate.  Re¬ 
tain  current  copy  for  6  months. 

(d)  CO(ding  and  heating  recorder 
charts.  Retain  for  3  months. 

§  58.149  Ahernate  miaKty  control  pro¬ 
grams  for  dairy  products. 

(a)  When  a  plant  has  in  operation  an 
acceptable  quality  control  program  which 
is  approved  by  the  Administrator  as  be¬ 
ing  effective  in  obtaining  results  com¬ 


parable  to  or  higher  ttian  the  quality 
contnfi  program  as  outlined  in  this  sub¬ 
part,  then  such  a  program  may  be  ac- 
ceptki  in  lieu  of  the  prt^n^um  herein  pre¬ 
scribed. 

(b)  Where  a  minimum  number  of 
samples  per  batch  of  product,  or  per  unit 
of  time  on  continuous  production  runs 
are  not  specified,  the  phrase  *'as  many 
samples  shall  be  taken  as  is  necessary  to 
assure  compliance  to  specific  quality  re¬ 
quirements**  is  used.  Acceptable  perform¬ 
ance  of  this  wouM  be  any  method  ap¬ 
proved  by  the  Administrator  as  meeting 
soimd  statistical  methods  of  selecting 
samples  and  det^mtning  the  number  of 
samples  to  be  taken. 

P^KAGING  AND  GENERAL  loENTIFICATlCm 

§  58.150  Cuntainen. 

The  size,  style,  and  type  of  packaging 
used  for  dairy  products  shall  be  com¬ 
mercially  acceptable  containers  ,and 
packaging  materials  which  will  satisfac¬ 
torily  cover  and  protect  the  quality  of  the 
contents  during  storage  and  regular 
channels  of  trade  and  under  normal  con¬ 
ditions  of  handling. 

Packaging  materials  for  dairy  prod¬ 
ucts  shall  be  selected  which  will  provide 
sufficiently  low  permeability  to  air  and 
vapor  to  prevent  the  formation  of  mold 
growth  and  surface  oxidation.  In  addi¬ 
tion.  the  wriq)per  should  be  resistant  to 
puncturing,  tearing,  cracking  or  breaking 
under  norinal  oonditions  of  handling, 
shipping  and  storage.  When  special  type 
packaging  is  used,  the  instructions  of 
the  manufacturer  shall  be  followed  close¬ 
ly  as  to  its  application  and  methods  of 
closure. 

§  58.151  Packaging  and  repackaging. 

Packaging  dairy  luroducts  qt  cutting 
and  repackaging  all  styles  of  dairy  prod¬ 
ucts  shall  be  conducted  under  rigid  sani¬ 
tary  conditions.  The  atmosphere  of  the 
packaging  rooms,  the  equipment  and 
packaging  materi^  shall  be  practically 
free  from  mold  and  bacterial  contamina¬ 
tion.  Methods  for  checking  the  level  of 
contamination  shall  be  as  prescribed  by 
the  latest  effition  of  Standard  Methods 
or  by  other  satisfactory  methods  iq;>- 
proved  by  the  Administrator. 

When  officially  graded  bulk  dairy  prod¬ 
ucts  are  to  be  repackaged  into  consumer 
type  packages  with  ofiBcial  grade  labds 
or  other  official  idaatifleation,  a  super¬ 
visor  of  packaging  shall  be  required,  see 
Subpart  A  of  this  part  (Title  7.  Ch.  I, 
Pt  58,  sec.  58.2  and  58.53  of  the  Code  of 
Federal  Regulations) .  If  the  paA aging 
or  repackaging  is  done  in  a  plant  other 
than  the  one  in  which  the  dairy  product 
is  manufactured,  the  plant,  equipment, 
facilities  and  personnel  shall  meet  the 
same  requirements  as  outlined  in  this 
subpart. 

§  58.152  General  ideatifieation. 

All  commercial  bulk  packages  or  con¬ 
sumer  packaged  product  containing  dairy 
products  manufactured  nnder  the  provi¬ 
sions  of  this  subpart  snail  comply  with 
the  iq^catde  regulation  oi  the  Food  and 
Drug  Administration. 


Storage  or  Finished  Product 
§58.153  Dry  storage. 

The  product  ^ould  be  stored  at  least 
18  inches  from  the  wall  in  aisles,  rows, 
or  sections  and  lots,  in  such  a  manner  as 
to  be  orderly  and  easily  accessible  for 
Inspection.  Rooms  should  be  cleaned 
reg^arly.  It  is  recommended  that  dun¬ 
nage  or  pallets  be  used  when  practical, 
esare  shall  be  taken  in  the  storage  of 
any  other  iHoduct  foreign  to  dairy  prod¬ 
ucts  in  the  same  room,  in  order  to  pre¬ 
vent  Impairment  or  damage  to  the  dairy 
product  from  mold,  absorbed  odors,  or 
vermin  or  insect  infestation.  Control  of 
humidity  and  temperature  shall  be  main¬ 
tained  at  all  times,  consistent  with  good 
commercial  practices,  to  prevent  condi¬ 
tions  detrimental  to  the  product  and 
container. 

§  58.154  Refrigerated  storage. 

Finished  product  in  containers  subject 
to  such  conditimis  that  will  affect  its 
useability  shall  be  placed  on  shelves, 
dunnage  or  paliets  and  properly  identi¬ 
fied.  It  shall  be  stored  under  ienqiera- 
tures  that  wlU  best  maintain  the  Initial 
qualiiy.  The  product  shall  not  be  exposed 
to  anything  from  which  It  might  absorb 
any  foreign  odors  or  be  contaminated  by 
drbniage  or  condensation. 

Inspection,  Grading  and  Officul  Identi¬ 
fication 

§  58.155  GraiKwg 

Dairy  products  which  have  been  proc¬ 
essed  or  manufactured  in  accordance 
with  the  provisions  of  this  subpart  may 
be  graded  by  the  grader  in  accordance 
with  the  UJ3.  Standards  for  Grades. 
Laboratory  analyses,  when  required  in 
determining  the  final  grade  shall  be  con¬ 
ducted  in  an  approved  laboratory. 

§  58.156  Inspection. 

Dairy  products,  which  have  been  proc¬ 
essed  or  manufactured  in  an  approved 
plant,  and  for  whK^  there  are  no  official 
U.S.  Standards  for  Grades,  shall  be  in¬ 
spected  for  quality  by  the  inspector  in 
accordance  with  contract  requirements 
or  product  specifications  established  by 
the  IJ.S.  Department  of  Agriculture  or 
other  Federal  agency  or  buyer  and  seller. 
Laboratory  analysis  when  required  shall 
be  conducted  in  an  approved  laboratory. 

§  58.157  ImpccUan  or  grading  rmi(i- 
catoa. 

All  dairy  products  which  have  been 
processed  or  manufactured,  packaged 
and  iimiected  or  graded  in  accordance 
with  the  provision  of  this  part  may  be 
covered  by  an  inspection  or  grading  cer¬ 
tificate  issued  by  the  inspector  or  grader. 
§  58.158  Official  identification. 

(a)  Application  for  authority  to  apply 
ofllcial  identification  to  packaging  mate¬ 
rial  or  containers  shall  be  made  in  ac¬ 
cordance  with  the  provisions  of  Snbpart 
A  of  this  park  (Tiye  7,  Ch.  1,  Pt  58.  sees. 
58.48-58.57  of  the  Cbde  of  Federal  Regu- 
latkHis.) 
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(b)  Only  dairy  products  received,  proc¬ 
essed,  or  manufactured  in  accordance 
with  the  specifications  contained  in  this 
subpart  and  inspected  and/or  graded  in 
accordance  with  the  provisions  of  this 
part  may  be  identified  with  official  iden¬ 
tification. 

EXPLANATION  OF  TERMS 

§  58.159  Terms. 

(a)  Fresh  and  sweet.  Free  from  “old 
milk”  flavor  of  developed  acidity  or  other 
off-flavors. 

(b)  Normal  feed.  Regional  feed  flavors, 
such  as  alfalfa,  clover,  silage,  or  similar 
feeds  or  grasses  (weed  flavors,  such  as 
peppergrass,  French  weed,  onion,  garlic, 
or  other  obnoxious  weeds,  excluded) . 

(c)  Off-flavors.  Tastes  or  odors,  such 
as  utensil,  bitter,  barny,  or  other  associ¬ 
ated  defects  when  present  to  a  degree 
readily  detectable. 

(d)  Developed  acidity.  An  apparent 
Increase  frcan  the  normal  acidity  of  the 
milk  to  a  degree  of  taste  and  odor  which 
Is  detectable. 

(e)  Extraneous  matter.  Foreign  sub¬ 
stances,  such  as  filth,  hair.  Insects  and 
fragments  thereof,  and  rodents,  and  ma¬ 
terials,  such  as  metal,  fiber,  wood  and 
glass. 

(f)  Sediment.  Fine  particles  of  mate¬ 
rial  other  than  the  foreign  substances 
and  materials  defined  in  paragraph  (e) 
of  this  section. 

(g)  C.r  J*.  The  abbreviation  of  an  ap¬ 
proved  system  of  cleaning  pipelines 
called  “Cleaned-in-Place.” 

(h)  Mechanical  cleaning.  Denotes 
cleaning  solely  by  circulation  and/or 
flowing  chemical  detergent  solution  and 
water  rinses  onto  and  over  the  surfaces 
to  be  cleaned,  by  mechanical  means. 

SXTPPLEMENTAL  SPECIFICATIONS  FOR  PLANTS 
Manttfactxtring.  Processing  and  Pack¬ 
aging  Nonfat  Dry  Milk,  Instant  Non¬ 
fat  Dry  Milk,  Dry  Whole  Milk,  and 
Dry  Buttermilk 

Definitions 

§  58.205  Meaning  of  words. 

For  the  purpose  of  the  regulations  In 
this  subpart,  words  in  the  singular  form 
shall  be  deemed  to  Impart  the  plural  and 
vice  versa,  as  the  case  may  demand.  Un¬ 
less  the  context  otherwise  requires,  the 
following  terms  shall  have  the  following 
meaning: 

(a)  Nonfat  dry  milk.  The  pasteurized 
product  resulting  from  the  removal  of  fat 
and  water  from  milk,  and  contains  the 
lactose,  milk  proteins,  and  milk  minerals 
In  the  same  relative  proportions  as  In  the 
fresh  milk  from  which  made.  It  shall  not 
contain  buttermilk,  or  any  added  pre¬ 
servative,  neutralizing  agent  or  other 
chemical. 

(b)  Instant  nonfat  dry  milk.  Nonfat 
dry  milk  which  has  been  produced  In  such 
a  manner  as  to  substantially  Improve  Its 
dispersing  and  rellqulflcatlon  character¬ 
istics  over  ttiat  j>roduced  by  the  conven¬ 
tional  process. 

(c)  Dry  whole  milk.  The  pasteurized 
product  resulting  from  the  removal  of 
water  from  milk  and  contains  the  lactose, 
milk  proteins,  milk  fat,  and  milk  minerals 


In  the  same  relative  proportions  as  in  the 
fresh  milk  from  which  made.  The  milk 
may  be  standardized  but  shall  not  con¬ 
tain  buttermilk,  or  any  added  preserva¬ 
tive,  neutralizing  agent  or  other  chem¬ 
icals. 

(d)  Dry  buttermilk.  The  product  re¬ 
sulting  from  drying  liquid  buttermilk, 
derived  from  the  manufacture  of  sweet 
cream  butter,  which  has  been  pasteur¬ 
ized  either  before  or  during  the  process 
of  manufacture,  with  or  without  the  ad¬ 
dition  of  lactic  culture  and  to  which  no 
alkali  or  other  chemical  preservatives 
has  been  added. 

Rooms  and  Compartments 
§  58.210  Dry  storage  of  product. 

Storage  rooms  for  the  dry  storage  of 
product  shall  be  adequate  in  size,  kept 
clean,  orderly,  free  from  rodents,  insects, 
and  mold,  and  maintained  in  good  im¬ 
pair.  They  shall  be  adequately  lighted 
and  ventilated.  The  ceilings,  walls,  beams 
and  floors  should  be  free  from  structiual 
defects  and  Inaccessible  false  areas 
which  may  harbor  insects. 

§  58.211  Packaging  room  for  bulk 
products. 

A  separate  room  or  area  shall  be  pro¬ 
vided  for  filling  bulk  containers,  and 
shall  be  constructed  in  accordance  with 
section  58.126.  The  numl^r  of  control 
panels  and  switch  boxes  In  this  area 
should  be  kept  to  a  minimum.  Control 
panels  shall  be  mounted  a  sufficient  dis¬ 
tance  from  the  walls  to  facilitate  clean¬ 
ing  or  satisfactorily  sealed  to  the  wall,  or 
shall  be  mounted  In  the  wall  and  pro¬ 
vided  with  tight  fitting  removable  doors 
to  facilitate  cleaning.  An  adequate  ex¬ 
haust  system  shall  be  provided  to  mini¬ 
mize  the  accumulation  of  product  dust 
within  the  packaging  room  and  where 
needed,  a  dust  collector  shall  be  pro¬ 
vided  and  properly  maintained  to  keep 
roofs  and  outside  areas  free  of  dry  prod¬ 
uct.  Only  packaging  materials  that  are 
used  within  a  day’s  operation  may  be 
kept  in  the  packaging  area.  These  ma¬ 
terials  shall  be  kept  on  metal  racks  or 
tables  at  least  six  Inches  off  the  floor. 
Unnecessary  fixtures,  equipment,  or 
false  areas  which  may  collect  dust  and 
harbor  insects,  should  not  be  allowed  in 
the  packaging  room. 

§  58.212  Hopper  or  dump  room. 

A  separate  room  shall  be  provided  for 
the  transfer  of  bulk  dry  dairy  products 
to  the  hoppers  and  conveyors  which  lead 
to  the  fillers.  This  room  shall  meet  the 
same  requirements  for  construction  and 
facilities  as  the  bulk  packaging  opera¬ 
tion.  Areas  and  facilities  provided  for 
the  transfer  of  dry  dairy  products  from 
portable  bulk  bins  will  be  accepted  If 
gasketed  surfaces  or  direct  connections 
are  used  that  appreciably  eliminate  the 
escape  of  product  Into  the  area. 

§  58.213  Repackaging  room. 

A  separate  room  shall  be  provided  for 
the  filling  of  small  packages  and  shall 
meet  the  same  requirements  for  con¬ 
struction  and  facilities  as  the  bulk 
packaging  operation. 


EQXnPMENT  AND  UlENSILS 

§  58.214  General  construction,  repair 
and  installation. 

All  equipment  and  utensils  necessary 
to  the  manufacture  of  dry  milk  prod¬ 
ucts,  Including  pasteurizer,  timing-pump 
or  device,  flow  diversion  valve  and  re¬ 
corder  controller,  shall  meet  the  same 
general  requirements  as  outlined  in  sec¬ 
tion  58.128  of  this  Subpart.  In  addition, 
for  certain  oUier  equipment  the  follow¬ 
ing  requirements  shall  be  met. 

§  58.215  Pre-heaters. 

The  pre-heaters  shall  be  of  stainless 
steel  or  other  equally  corrosion  resistant 
material,  cleanable,  accessible  for  in¬ 
spection  and  shall  be  equipped  with 
suitable  automatic  temperature  controls. 

§  58.216  Hotwells. 

The  hotwells  shall  be  enclosed  or  cov¬ 
ered  and  should  be  equipped  with  Indi¬ 
cating  thermometers  either  In  the  hot- 
well  or  in  the  hot  milk  inlet  line  to  the 
hotwell.  If  used  for  holding  high  heat 
products,  they  should  also  have  record¬ 
ers. 

§  58.217  Evaporators  and/or  vacuum 
pans. 

Evaporators  or  vacuum  pans  or  both, 
with  open  type  condensers  shall  be 
equipped  with  an  autconatlc  con¬ 
denser  water  level  control,  barometric 
leg,  or  so  constructed  so  as  to 
prevent  water  from  entering  the  product. 
New  or  replacement  units  shall  comply 
with  the  3-A  Sanitary  Standards  for 
Milk  and  Milk  Products  Evaporators  and 
Vacuum  Pans.  When  enclos^  tsrpe  con¬ 
densers  are  used,  no  special  controls  are 
needed  to  prevent  water  from  entering 
the  product  Water  collected  from  the 
condensing  of  product  (cow  water)  in 
this  ^uipment  may  be  utilized  for  pre- 
rinsl^  and  cleaning  solution  make-up; 
provided  It  Is  equipped  with  proper  con¬ 
trols  that  will  automatically  divert 
water  with  entrained  solids  to  the  waste 
water  system.  “Cow  water”  shall  not  be 
used  for  acidified  or  final  equipment 
rinse. 

§  58.218  Surge  tanks. 

If  surge  tanks  are  used  for  hot  milk, 
and  temperatures  of  product  including 
foam  being  held  in  the  sui^e  tank  dur¬ 
ing  processing,  is  not  maintained  at  a 
minimum  of  150“  F,  then  two  or  more 
surge  tanks  shall  be  installed  with  cross 
connections  to  permit  flushing  and 
cleaning  during  operation.  Covers  easily 
removable  for  cleaning  shall  be  provided 
and  used  at  all  times. 

§  58.219  High  pressure  pumps  and  lines. 

High  pressure  lines  may  be  cleaned-ln- 
place  and  shall  be  of  such  construction 
that  dead  ends,  valves  and  the  high  pres¬ 
sure  pumps  can  be  disassembled  for  hand 
cleaning.  The  high  pressure  ptimp  shall 
comply  with  the  3-A  Sanitary  Standard 
for  Homogenizers  and  Pumps  of  the 
Plunger  Type. 

§  58.220  Drying  Systems. 

(a)  Spray  dryers.  Spray  dryers  shall 
be  of  a  continuous  discharge  type  and 
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all  product  contact  surfaces  shall  be  of 
stainless  steel  or  other  equally  corrosicm 
resistant  materiaL  All  joints  and  seams 
in  the  product  contact  surfaces  shall  be 
welded  and  ground  smooth.  All  dryers 
shall  be  constructed  so  as  to  facilitate 
ease  in  cleaning  and  inspection.  Sight 
glasses  or  ports  of  suffici^t  size  shall  be 
located  at  strategic  positions.  Dryers 
shall  be  equipped  with  suitable  air  intake 
filters.  The  filter  system  idiall  comply 
with  the  applicable  requirements  of  the 
3-A  Accepted  Practices  for  Milk  and 
Milk  Products  Spray  Drying  Systems. 
The  filtering  system  shall  be  cleaned  or 
component  parts  replaces  as  often  as 
necessary  to  maintain  a  clean  and  ade¬ 
quate  air  simply.  In  gas  fired  dryers,  pre¬ 
cautions  should  be  taken  to  assure  com¬ 
plete  combustion.  Air  shall  be  drawn  into 
the  dryer  from  sources  free  from  objec¬ 
tionable  odOTS  and  smoke,  dust  or  dirt. 
New  systems,  r^lacement  systems,  or 
portions  of  systems  replaced  shall  com¬ 
ply  with  the  requirements  of  the  3-A  Ac¬ 
cepted  Practices  for  Milk  and  Milk 
Products  Spray  Drying  Systems. 

(b)  Rotter  dryers.  (1)  The  drums  of  a 
roller  dryer  shall  be  smooth,  readily 
cleanable  and  free  hf  pits  and  rust.  The 
knives  shall  be  maintained  in  such  condi¬ 
tion  so  as  not  to  cause  scoring  of  the 
drums. 

(2)  The  end  boards  shall  have  an  im¬ 
pervious  surface  and  be  readily  clean- 
able.  They  shall  be  provided  with  a  means 
of  adjustment  to  prevent  leakage  and 
accumulation  of  milk  solids.  The  stack, 
hood,  the  drip  pan  inside  of  the  hood  and 
relate  shields  shall  be  constructed  of 
stainless  steel  and  be  readily  cleanable. 
The  lower  edge  of  the  hood  shall  be  con¬ 
structed  so  as  to  prevent  condensate  from 
entering  the  i^oduct  zone.  The  hood  shall 
be  properly  located  and  the  stack  of  ade¬ 
quate  capacity  to  remove  the  vapors.  The 
stack  shall  be  closed  when  the  dryer  is 
not  in  operation.  The  augers  shall  be 
stainless  steel  or  properly,  plated,  and 
readily  cleanable.  The  auger  troughs  and 
related  shields  shall  be  of  stainless  steel 
and  be  readily  cleanaUe.  All  air  enter¬ 
ing  the  dryer  room  diall  be  filtered  to 
eliminate  dust  and  dirt.  The  filter  sys¬ 
tem  shall  consist  of  filtering  media  or  de¬ 
vice  that  will  ^ecUvely,  and  in  accord¬ 
ance  with  good  ciHnmercial  practices, 
prevent  the  mtrance  of  forrign  sub¬ 
stances  into  the  drying  room.  The  filter¬ 
ing  system  shall  be  cleaned  or  compo¬ 
nent  parts  retraced  as  as  necessary 
to  maintain  a  clean  and  adequate  air 
supply.  All  dryer  adjustments  shall  be 
made  and  the  dryer  operating  normally 
before  food  grade  product  is  collected 
from  the  dryer. 

<c)  Other  drying  systems.  These  S3rs- 
tems  shall  be  constructed  following  the 
apiOkcable  prlncl];des  of  the  3-A  Accepted 
Practices  fm  Milk  and  Milk  Products 
Spray  Drying  Systems. 

§  58.221  Collectors  and  conveyors. 

Collectors  shall  be  made  of  stainless 
steel  or  equally  noncorrosive  material 
and  should  be  constructed  to  facilitate 
eleaidng  and  inspection.  Filter  sack  col- 
lectms,  if  used,  shall  be  in  good  condition 
and  Uie  syst^  shall  be  of  such  construc¬ 


tion  that  an  parts  are  accessible  for 
cleaning  and  inapectloQ.  Conveyors  shan 
be  of  stainless  steel  or  equally  eorrosloQ 
resistant  material  and  should  be  ctm- 
structed  to  facilitate  thorough  cleaning 
and  inspection. 

§  58.222  Dry  dtury  product  cooling 
equipment. 

Cooling  equhimait  shaU  be  provided 
with  sufficient  capacity  to  cool  the  prod¬ 
uct  as  specified  in  58.240.  A  suitable  dry 
air  supply  with  an  effective  filtering  sys¬ 
tem  meeting  the  requirements  of  58.- 
220(a)  shall  be  provided  where  air  cool¬ 
ing  and  conveying  is  used. 

§  58.223  Special  treatineiu  equipment. 

Any  special  equipment  (instantizers, 
hammer  mills,  etc.)  used  to  treat  dry 
milk  products  shall  be  of  sanitary  con¬ 
struction  and  all  parts  shall  be  accessible 
for  cleaning  and  inspection.  New  or 
replacemoit  imtantizing  systems  shall 
c<»nply  with  the  3-A  Accept  Practices 
for  Instantizing  Systems  for  Dry  Milk 
and  Dry  Milk  Products. 

§  58.224  Sifters. 

All  newly  installed  sifters  used  for  dry 
milk  and  dry  milk  ixxxiucts  shall  com¬ 
ply  with  the  3-A  Sanitary  Standards  for 
Sifters  for  Dry  MUk  and  Dry  Milk  Prod¬ 
ucts.  An  other  sifters  shaU  be  constructed 
ot  stainless  sted  or  other  equally  non- 
corrosive  material  and  diall  b^  oi  sani¬ 
tary  constructi<m  and  accessible  for 
cleaning  and  in^Tectitm.  The  mesh  size 
of  siftar  screen  used  for  various  dry 
dairy  products  shall  be  those  recom¬ 
mended  in  the  appendix  of  the  3-A 
Standard  for  sifters. 

§  58.225  Clothing  and  shoe  covers. 

Clean  clothing  and  shoe  covers  shaU 
be  provided  exclusively  for  the  purpose 
of  cleaning  the  interior  of  the  diyer 
when  it  is  necessary  to  enter  the  dryar 
to  perform  the  cleaning  tveratloa. 

§  58.226  Portable  and  stationary  hnlk 
bins. 

Bulk  bins  shaU  be  constructed  of  stain¬ 
less  steel,  alumlniun  or  other  equally 
corrosion  resistant  materials,  free  from 
cracks,  seams  and  miKt  have  an  Interior 
surface  that  Is  relative  smooth  and 
easily  cleanable.  AU  product  contact  sur¬ 
faces  shaU  be  easily  accessible  for  clean¬ 
ing.  The  capacity  each  portable  and 
bulk  bin  shaU  be  limited  to  permit  prcq)er 
operating  procedures  such  as  sampling 
and  daily  removal  of  aU  product  to  pre¬ 
clude  commingling  of  different  days  pro¬ 
duction. 

§  58.227  Sanding  device. 

If  automatic  sampling  devices  are  used, 
they  shaU  be  constructed  in  such  a  man¬ 
ner  as  to  prevent  contamination  of  the 
product,  and  aU  parts  must  be  readily 
accessible  for  cleaning.  The  type  of 
sampler  and  the  sampling  procedure 
shsdl  be  as  apmroved  by  the  Adminis¬ 
trator. 

§  58.228  Diunp  hoppers,  screens,  nix- 
ers  and  eonveyovs. 

The  product  contact  surfaces  of  dump 
hoppers,  screens,  mixers  and  cimveyors 


vdiidi  are  used  in  the  process  of  trans¬ 
ferring  dry  products  from  bulk  contain¬ 
ers  to  fillers  for  small  packages  or  con¬ 
tainers.  shaU  be  of  stainless  or  equaUy 
corrosion  resistant  material  and  designed 
to  prevent  contamination.  AU  parts 
should  be  accessiUe  for  cleaning.  The 
dump  hoppers  shaU  be  of  such  height 
above  floor  level  as  to  prevent  foreign 
material  or  spiUed  product  from  enter¬ 
ing  the  hopper. 

§  58.229  Filler  and  paduiging  cqnip- 

ment. 

« 

AU  filling  and  packaging  equipment 
shall  be  of  sanitary  constructiim  and  all 
parts,  including  valves  and  fiUer  heads 
accessible  for  cleaning.  New  or  replace¬ 
ment  equlpmmt  should  oomiUy  with  the 
3A  Sanitsiry  Standards  for  equipment 
for  Packagffig  Dry  Milk  and  Dry  Milk 
Products. 

§  58.230  Heavy  duty  vacuum  cloancrs. 

Each  plant  handling  dry  milk  products 
shaU  be  equipped  with  a  heavy  duty  in¬ 
dustrial  vacuum  cleaner.  The  v%cuum 
cleaner  shaU  be  of  a  type  that  has  a 
collector  or  disposable  bag  which  wiU  not 
recontaminate  the  atmo^fffiere  of  the 
processing  and  packaging  areas.  Regular 
scheduling  shaU  be  established  for  its 
use  in  vacuuming  £q}idicalUe  areas. 

QUALITT  SPECmCAHONS  TOR  RAW 

MaTMTAT-H 

§  5SJ231  GencraL 

AU  raw  materials  received  at  the  dry¬ 
ing  plant  ShaU  meet  the  foUowing  quaUty 
specifications. 

§  58.232  Blilk. 

Raw  mUk  shaU  meet  the  requirements 
as  outlined  in  section  58.132  thru  58.138 
and,  unless  processed  within  two  hours 
after  being  received,  it  shaU  be  cooled 
to  and  held  at  a  temperature  of  45*  F.  or 
lower  untU  processed. 

§  58.233  Skim  milk. 

The  skim  milk  shaU  be  separated  from 
whole  mUk  meeting  the  requirements  as 
outlined  in  section  58.132  thru  58.138,  and 
unless  processed  Immediately,  it  shaU  be 
cooled  to  and  maintained  at  a  tempera¬ 
ture  of  45*  F.  or  lower  from  the  time  of 
s^>aratlng  untU  the  time  of  processing. 

.  §  58.234  Bwttermilk. 

Buttermilk  for  drying  shaU  be  fresh, 
sweet,  and  from  the  churning  oi  sweet 
cream  butter,  with  or  without  the  addi¬ 
tion  of  harmless  lactic  culture.  No  neu¬ 
tralizing  agent  or  chemical  preservative 
may  be  added.  Fluid  buttermilk,  unless 
cultured,  shaU  be  held  at  45*  F.  or  lower 
unless  processed  within  2  hours. 

§  58.235  Modified  dry  milk  products. 

Dry  milk  products  to  which  iq>proved 
neutralkdng  agents  or  chemicals  have 
been  added  or  eonstituents  removed  to 
alter  their  original  characteristics  for 
processing  or  usage  shaU  come  from 
products  meeting  the  requirements  of 
58232,  58233,  or  58234.  These  products 
ShaU  meet  the  appUcaMe  labeling  re¬ 
quirements. 


FEDERAL  REGISTER.  VOL  40,  NO.  198 — FRIDAY,  OaORER  10,  1975 


47924 


RULES  AND  REGULATIONS 


Operations  and  Operating  Procedures 

§  58.236  Pasteurization  and  heat  treat* 
ment. 

All  milk  and  buttermilk  used  In  the 
manufacture  of  dry  milk  products  and 
modified  dry  milk  products  shall  be 
pasteurized  at  the  plant  where  dried, 
except  that  acidified  buttermilk  con¬ 
taining  40  percent  or  more  solids  may  be 
transported  to  another  plant  for  drying 
without  repasteurization.  Provided  the 
condensed  product  is  handled  according 
to  sanitary  conditions  approved  by  the 
Administrator. 

(a)  Pasteurization.  (1)  All  milk  or 
skim  milk  to  be  used  in  the  manufacture 
of  nonfat  dry  milk  shall  be  pasteurized 
prior  to  condensing  at  a  minimum  tem¬ 
perature  of  161*  F.  for  at  least  15  seconds 
or  its  equivalent  in  bacterial  destruction. 
Condensed  milk  products  made  from 
pasteurized  milk  may  be  transported  to  a 
drying  plant,  provided  that  it  shall  be 
effectively  repasteurized  at  the  drying 
plant,  prior  to  drying,  at  no  less  than 
166°  F.  for  15  seconds  or  its  equivalent  in 
bacterial  destruction. 

(2)  All  buttermilk  shall  be  pasteurized 
prior  to  condensing  at  a  temperature  of 
161°  F.  for  15  seconds  or  its  equivalent  in 
bacterial  destruction. 

(b)  Heat  treatment. 

(1)  High-heat.  The  finished  product 
shall  not  exceed  1.5  mg.  imdenatured 
whey  protein  nitrogen  per  gram  of  non¬ 
fat  dry  milk  as  classified  in  the  U.S. 
Standards  for  Grades  of  Nonfat  Dry 
Milk  (Spray  Process) . 

(2)  Medium-heat.  The  finished  prod¬ 
uct  shall  show  imdenatured  whey  pro¬ 
tein  nitrogen  between  the  levels  of  “high- 
heat”  and  “low-heat”  (1.51  to  5.99  mg.). 

(3)  Low-heat.  The  finished  product 
shall  show  not  less  than  6.0  undenatured 
whey  protein  nitrogen  per  gram  of  non¬ 
fat  diy  milk  as  classified  in  the  U.S. 
Standards  for  Grades  of  Nonfat  Dry  Milk 
(Spray  Process). 

§  58.237  Condensed  surge  supply. 

Surge  tanks  or  balance  tanks  if  used 
between  the  evaporators  and  dryer  shall 
be  used  to  hold  only  the  minimum 
amount  of  condensed  product  necessary 
for  a  uniform  fiow  to  the  dryers.  Such 
tanks  holding  product  at  temperatures 
below  150°  F.  shall  be  completely  emptied 
and  washed  after  each  4  hours  of  opera¬ 
tion  or  less.  Alternate  tanks  shall  be  pro¬ 
vided  to  permit  continuous  operation 
during  washing  of  tanks. 

§  58.238  Condensed  storage  tanks. 

Excess  production  of  condensed  prod¬ 
uct  over  that  which  the  dryer  will  take 
continuously  from  the  pans  should  be 
bypassed  through  a  cooler  into  a  storage 
tank  at  50°  F.  or  lower  and  held  at  this 
temperature  until  used. 

Product  cut-off  points  shall  be  made 
at  least  every  24  hours  and  the  tank 
completely  emptied,  washed,  and  sani¬ 
tized  before  reuse. 

§  58.239  Drying. 

Each  dryer  should  be  operated  to 
produce  the  highest  quality  dry  product 
consistent  with  the  most  efficient  opera¬ 


tion.  The  dry  products  shall  be  removed 
from  the  drsring  chamber  continuously 
during  the  dicing  process. 

§  58J240  Co<4ing  dry  products. 

Prior  to  packaging  and  immediately 
following  removal  from  the  drying  cham¬ 
ber  the  dry  product  shall  be  cooled  to 
a  temperature  not  exceeding  110°  F, 
however,  if  the  product  is  to  be  held  in 
a  bulk  bln  the  temperature  should  be 
reduced  to  approximately  90°  F  but  shall 
be  not  more  than  110°  F. 

§  58.241  Packaging,  repackaging  and 
storage. 

(a)  Containers.  Packages  or  containers 
used  for  the  packaging  of  nonfat  dry 
milk  or  other  dry  milk  products  shall  be 
any  clean,  sound  commercially  accepted 
container  or  packaging  material  which 
will  satisfactorily  protect  the  contents 
through  the  regular  channels  of  trade, 
without  significant  impairment  of  quality 
with  respect  to  fiavor,  wholesomeness  or 
moisture  content  under  the  normal  con¬ 
ditions  of  handling.  In  no  instance  will 
containers  which  have  previously  been 
used  for  nonfood  items,  or  food  items 
which  would  be  deleterious  to  the  dairy 
product  be  allowed  to  be  used  for  the  bulk 
handling  of  dairy  products. 

(b)  Filling.  Empty  containers  shall  be 
protected  at  all  times  from  possible  con¬ 
tamination  and  containers  which  are  to 
be  lined  shall  not  be  prepared  more  than 
one  hour  in  advance  of  filling.  Every  pre¬ 
caution  shall  be  taken  during  the  filling 
operation  to  minimize  product  dust  and 
spillage.  When  necessary  a  mechanical 
shaker  shall  be  provided;  the  tapping  or 
pounding  of  containers  should  be  pro¬ 
hibited.  The  containers  shall  be  closed 
immediately  after  filling  and  the  exte¬ 
riors  shall  be  vacuumed  or  brushed  when 
necessary  to  render  them  practically  free 
of  residual  product  before  being  trans¬ 
ferred  from  the  filling  room  to  the  pallet¬ 
ing  or  dry  storage  areas. 

(c)  Repackaging.  The  entire  repack¬ 
aging  operation  shall  be  conducted  in  a 
sanitary  manner  with  all  precautions 
taken  to  prevent  contamination  and  to 
minimize  dust.  All  exterior  surfaces  of 
individual  containers  shall  be  practically 
free  of  product  before  overwrapping  or 
packing  in  shipping  containers.  The  room 
shall  be  kept  free  of  dust  accumulation, 
waste,  cartons,  liners,  or  other  refuse. 
Conveyors,  packaging  and  carton  making 
equipment  shall  be  vacuumed  frequent¬ 
ly  during  the  operating  day  to  prevent 
the  accumulation  of  dust.  No  bottles  or 
glass  materials  of  any  kind  shall  be  per¬ 
mitted  in  the  repackaging  or  hopper 
room.  The  inlet  openings  of  all  helpers 
and  bins  shall  be  of  minimum  size, 
screened  and  placed  well  above  the  fioor 
level.  The  room  and  all  packaging  equip¬ 
ment  shall  be  cleaned  as  often  as  neces¬ 
sary  to  maintain  a  sanitary  operation. 
(Tlose  attention  shall  be  given  to  clean¬ 
ing  equipment  where  residues  of  the 
dry  product  may  accumulate.  A  thorough 
clean-up  including  windows,  doors, 
walls,  light  fixtures  and  ledges,  should 
be  performed  as  frequently  as  is  neces¬ 
sary  to  maintain  a  high  standard  of 
cleanliness  and  sanitation.  All  waste  dry 


dairy  products  including  dribble  product 
at  the  fillers,  shall  be  prc^rly  identified 
and  disptosed  of  as  animal  feed. 

(d)  Storage.  (1)  Product.  The  pack¬ 
aged  dry  milk  product  shall  be  stored 
or  so  arranged  in  aisles,  rows,  or  sections 
and  lots  at  least  18  inches  from  any  wall 
and  in  such  a  manner  as  to  be  orderly, 
easily .  accessible  for  inspection  or  for 
cleaning  of  the  room.  AH  bags  and  small 
containers  of  products  shaU  be  placed 
on  pallets  elevated  from  the  fioor.  Prod¬ 
uct  in  small  containers  may  be  stored  by 
methods  preventing  direct  contact  with 
the  fioor  when  the  condition  of  the  con¬ 
tainer  is  satisfactorily  maintained.  The 
storage  room  shall  be  kept  clean  and  dry 
and  all  openings  protected  against  en¬ 
trance  of  insects  and  rodents. 

(2)  Supplies.  All  supplies  shall  be 
placed  on  dunnage  or  pallets  and  ar¬ 
ranged  in  an  orderly  manner  for  acces¬ 
sibility  and  cleaning  of  the  room.  It  is 
preferable  that  supplies  ^  stored  in  an 
area  separate  from  that  used  for  storing 
the  dry  products.  Supplies  shall  be  kept 
enclosed  in  their  original  wrapping  ma¬ 
terial  until  used.  After  removal  of  sup¬ 
plies  from  their  original  containers,  they 
shall  be  kept  in  an  enclosed  metal 
cabinet,  bins  or  on  shelving  and  if  not 
enclosed  shall  be  protected  from  powder, 
and  dust  or  other  contamination.  The 
room  should  be  vacuumed  as  often  as 
necessary  and  kept  clean  and  orderly. 

§  58.242  Product  adulteration. 

All  necessary  precautions  shall  be 
taken  throughout  the  entire  operation  to 
prevent  the  adulteration  of  one  product 
with  another.  The  commingling  of  one 
type  of  liquid  or  dry  product  with  another 
shall  be  considered  as  an  adulteration  of 
that  product.  This  does  not  prohibit  the 
normal  standardization  of  like  products 
in  accordance  with  good  commercial 
practices  or  the  production  of  specific 
products  for  special  uses,  provided  appli- 
able  labeling  requirements  are  met, 

§  58.243  Checking  ifuality. 

All  milk,  milk  products  and  dry  milk 
products  i^all  be  subject  to  inspection 
and  analysis  by  the  dairy  plant  for  qual¬ 
ity  and  condition  throughout  each  pro¬ 
cessing  operation.  Periodically  samples  of 
product  and  environmental  material 
shall  be  tested  for  salmonella.  Test  re¬ 
sults  shall  be  negative  when  samples  are 
tested  for  salmonella.  Line  samples 
should  be  taken  periodically  as  an  aid  to 
quality  control  in  addition  to  the  regular 
routine  analysis  made  on  the  finished 
products. 

§  58.244  Number  of  samples. 

As  many  samples  shall  be  taken  from 
each  dryer  production  lot  as  is  necessary 
to  assure  proper  composition  and  quality 
control.  A  sufficient  number  of  repre¬ 
sentative  samples  from  the  lot  shall  be 
taken  to  assure  compliance  with  the 
stated  net  weight  on  the  container. 

§  58.245  Method  of  official  sample  anal¬ 
ysis. 

Samples  shall  be  tested  according  to 
the  applicable  methods  of  laboratory 
analysis  cemtained  in  DA  Instruction 
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918-103.  918-109-1  and  918-109-3  as  is¬ 
sued  by  the  USDA,  Agricultural  Market¬ 
ing  Service,  Dairy  Division. 

§  58.246  Qeaning  .of  dryers,  coPectors, 
conveyors,  ducts,  sifters  and  storage 
bins. 

This  equipment  shall  be  cleaned  as 
often  as  is  necessary  to  maintain  such 
equipment  in  a  clean  and  sanitary  con- 
diticm.  The  kind  of  cleaning  procedure 
either  wet  or  dry  and  the  frequency  of 
cleaning  shall  be  based  upon  observa¬ 
tion  of  actual  operating  results  and 
conditions. 

§  58.247  Insect  and  rodent  control  pro¬ 
gram. 

In  additicm  to  any  commercial  pest 
control  service,  if  one  is  utilized,  a  spe- 
ciaUy  designated  employee  should  be 
made  responsible  for  the  performance  of 
a  regularly  scheduled  insect  and  rodent 
control  program  as  outlined  in  University 
of  Wisconsin  Extension  Bulletin  A2518 
or  subsequent  revisions  thereof,  or  one 
equivalent  thereto. 

Requirements  for  Finished  Products 
Bearing  USDA  Official  Identifica¬ 
tion 

§  58.248  Nonfat  dry  milk. 

Nonfat  dry  milk  in  commercial  bulk 
containers  bearing  an  official  identifica¬ 
tion  shall  meet  the  requirements  of  U.S. 
Extra  Grade  or  U.S.  Standard  Grade. 

Regular  nonfat  dry  milk  in  consumer 
size  packages  which  bears  an  official 
Identification  shall  meet  the  requlre- 
m«its  of  U.S.  Extra  Grade.  In  addition, 
the  nonfat  dry  milk  shall  be  sampled  and 
tested  in  accordance  with  §§  58.244  and 
58.245. 

§  58.249  Instant  nonfat  dry  milk. 

(a)  Only  instant  nonfat  dry  milk 
manufactured  and  packaged  in  accord¬ 
ance  with  the  requirements  of  this  part 
and  with  the  applicable  requirements  in 
Subpcurt  A  of  this  part  which  has  been 
officially  inspected  in  process  and  found 
to  be  In  compliance  with  these  require¬ 
ments  may  be  identified  with  the  official 
USDA  U.S.  Extra  Grade,  processed  and 
packed  inspection  shield. 

(b)  Instant  nonfat  dry  milk  shall  meet 
the  applicable  standard  for  U.S.  Extra 
Grade. 

§  58.250  Dry  whole  milk. 

Dry  whole  milk  in  ccanmercial  bulk 
containers  which  bears  an  official  identi¬ 
fication  shall  meet  the  requirements  for 
the  U.S.  Standards  for  Grades  of  Dry 
Whole  Milk.  Quality  reqviiremenis  for 
dry  whole  milk  In  consumer  packages 
shall  be  for  U.S.  Extra  Grade  and  shall 
be  gas  packed  with  an  oxygen  content 
of  not  more  than  2.0  percent. 

§  58.251  Dry  buttermilk. 

The  quality  requirements  for  all  dry 
buttermilk  bearing  official  identification 
Shan  be  in  accordance  with  UJ3.  Stand¬ 
ards  for  Grades  of  Dr^  Buttermilk.  Dry 
cultured  buttmnilk  shall  meet  the  same 
requir^ents  as  listed  above  exc^  that 


allowances  shall  be  made  for  increased 
acidity  due  to  the  culture  process. 
Supplemental  Specificatiors  for  Plants 
Manufacturino,  Processing  and  Pack¬ 
aging  Butter  Aim  Related  Products 

Definitions 

§  58.305  Meaning  of  words. 

For  the  purpose  of  the  regulations  in 
this  subpart,  words  in  the  singular  form 
shall  be  deemed  to  impart  the  plural  and 
vice  versa,  as  the  case  may  demand.  Un¬ 
less  the  context  otherwise  requires,  the 
following  terms  shall  have  the  following 
meaning.  . 

(a)  Butter.  The  food  product  usually 
known  as  butter,  and  which  is  made  ex¬ 
clusively  from  milk  or  cream,  or  both, 
with  or  without  common  salt,  with  or 
without  additional  coloring  matter,  and 
containing  not  less  than  80  percent  by 
weight  of  mllkfat,  all  tolerances  having 
been  allowed  for. 

(b)  Butteroil.  The  food  product  result¬ 
ing  from  the  removal  of  practically  all 
of  the  moisture  and  solids-not-fat  from 
butter.  It  contains  not  less  than  99.6  per¬ 
cent  fat,  and  not  more  than  0.3  percent 
moisture;  and  not  more  than  0.1  percent 
other  butter  constituents,  of  which  the 
salt  shall  be  not  more  than  0.05  percent. 

(c)  Anhydrous  miUcfat.  The  food  prod¬ 
uct  resulting  from  the  removal  of  prac¬ 
tically  all  of  the  moisture  and  the  solids- 
not-fat  from  pasteurized  cream.  It  con¬ 
tains  not  less  than  99.8  percent  fat.  and 
not  more  than  0.15  percent  moisture. 

(d)  Frozen  cream.  Sweet  cream  which 
has  been  pasteurized  and  frozen.  It  con¬ 
tains  approximately  40  percent  mllkfat. 

(e)  Plastic  cream.  Sweet  cream  which 
has  been  pasteurized  and  contains  ap¬ 
proximate^  80  percent  mllkfat. 

(f)  Whipped  butter.  Butter  which  has 
been  stirred  or  whipped  to  incorporate 
air  or  inert  gas.  imtil  its  volume  has  been 
increased  up  to  a  range  of  from  50  to 
100  percent.  It  contains  not  less  than 
80.0  percent  fat  by  weight. 

Rooms  and  Compartments 
§  58.311  Coo1m«  and  freeaera. 

The  coolers  and  freezers  shall  be 
equipped  with  facilities  for  maintaining 
proper  temperature  and  humidity  condi¬ 
tions,  consistent  with  good  commercial 
practices  for  the  iq?pllcable  product,  to 
protect  the  quality  and  condition  of  the 
products  diuing  storage  or  during  tem¬ 
pering  prior  to  further  processing.  Cool¬ 
ers  and  freezers  shall  be  kept  clean, 
orderly,  free  from  Insects,  rodents,  and 
mold,  and  maintained  in  good  repair. 
They  shall  be  adequately  lighted  and 
proper  circulation  of  air  shall  be  main¬ 
tain^  at  all  times.  The  floors,  walls,  and 
ceilings  shall  be  of  such  construction  as 
to  permit  thorough  cleaning. 

§  58.312  Chum  rooms. 

Chum  rooms  in  addition  to  proper  con- 
structlcm  and  sanitation  shall  be  so 
equipped  that  the  air  is  kept  free  fr<»n 
objectionable  odors  and  vapors  and  ex¬ 
treme  tonperatures  by  means  of  ade¬ 
quate  ventilation  and  exhaust  systems 
or  air  conditioning  and  heating  facilities. 


§  58.313  Print  and  bulk  packaging 
rooms. 

Rooms  ua^  for  packaging  print  or  bulk 
butter  and  related  products  should,  in 
addition  to  proper  construction  and  sani¬ 
tation,  provide  an  atmosphere  relatively 
free  from  mold  (not  more  than  15  colo¬ 
nies  per  idate  during  a  15  min.  exposure) , 
dust,  or  other  air-bome  contamination 
and  maintain  a  reasonable  room  tem¬ 
perature  in  accordance  with  good  com¬ 
mercial  practices. 

Equipment  and  Utensils 

§  58.314  General  construction,  repair 
and  installation. 

All  equipment  and  utensils  necessary 
to  the  manufacture  of  butter  and  related 
products  shall  meet  the  same  general  re¬ 
quirements  as  outlined  in  section  58.128. 
In  addition  for  certain  other  equipment, 
the  following  requirements  shall  be  met. 

§,58.315  Continuous  chums. 

All  product  contact  surfaces  of  the 
chum  and  related  equipment  shall  be  oi 
noncorrosive  materi^.  All  non-metallic 
product  contact  surfaces  shall  comply 
with  3-A  Standards  for  Plastic,  Rubber, 
and  Rubber-Like  Materials.  All  product 
contact  surfaces  of  the  chum  and  rdated 
equipment  shall  be  readily  accessible  iot 
cleaning  and  inspectl<m.  Construction 
shall  follow  the  applicable  principles  of 
the  3-A  Sanitary  Standards. 

§  58.316  Conventional  churns. 

Chums  shall  be  constructed  of  alumi¬ 
num,  stainless  steel  or  equally  corrosion 
resistant  metal,  free  from  cracks,  and  in 
good  repair.  All  gasket  material  shall  be 
fat  resistant,  nontoxic  and  reasonably 
durable.  Seals  around  the  doors  shall  be 
tight. 

§  58.317  Bulk  butter  trucks,  boats, 
texturizers,  and  packers. 

Bulk  butter  trucks,  boats,  texturizers, 
and  packers  shall  be  constructed  of  alu¬ 
minum.  stainless  steel,  or  equally  corro¬ 
sion  resistant  metal  free  from  cracks, 
seams  and  must  have  a  surface  that  is 
relatively  smooth  and  easily  cleanaUe. 
All  non-metallic  product  surfaces  shall 
o(»nply  wiUi  3-A  Standards  for  Plastic, 
Rubber,  and  Rubber-Like  Material. 

§  58.318  Butter,  frozen  or  plastic  cream 
mdting  machines. 

Shavers,  shredders  or  melting  ma¬ 
chines  used  for  rapid  melting  of  butter, 
frozen  or  plastic  cream  shall  be  of  stain¬ 
less  steel  or  equally  corrosion  resistant 
mettd,  free  from  cracks  and  of  sanitary 
constniction,  and  readily  cleanable. 

§  58.319  Printing  etpiipment. 

All  printing  equipment  shall  be  de¬ 
signed  so  as  to  adequately  protect  the 
product  and  be  readily  dmiountable  for 
cleaning  of  product  contact  surfaces.  All 
product  contact  surfaces  shall  be  alumi¬ 
num,  stainless  steel  or  equally  corrosion 
resistant  metal,  or  plastic,  rubber  and 
rubber  like  material  which  comply  with 
3-A  standards,  except  that  conv^ors 
may  be  ccmstructed  of  material  which 
can  be  pn^ierly  cleaned  and  maintained 
in  a  satisfactory  manner. 
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§  58.320  Brine  tanks. 

Brine  tanks  used  for  the  treating  of 
parchment  liners  shall  be  constructed  of 
noncorrosive  material  and  have  an  ade¬ 
quate  and  safe  means  of  heating  the  salt 
solution  for  the  treatment  of  the  liners. 
The  tank  should  also  be  provided  with  a 
satisfactory  drainage  outlet. 

§  58.321  Cream  storage  tanks. 

Cream  storage  tanks  shall  meet  the 
requirements  of  section  58.128(d).  Cream 
storage  tanks  for  continuous  chums 
should  be  equipped  with  effective  tem¬ 
perature  controls  and  recording  devices. 

Quality  Specifications  for  Raw 
Material 

§  58.322  Cream. 

Cream  separated  at  an  approved  plant 
and  used  for  the  manufacture  of  butter 
shall  have  been  derived  from  raw  mate¬ 
rial  meeting  the  requirementj  as  listed 
under  §§  58.132  thru  58.138  of  this  sul^- 
part. 

The  inspection  of  farm-separated 
cream  to  be  used  for  manufacturing  or 
processing  into  dairy  products  imder  this 
part  shall  be  based  on  organoleptic  ex¬ 
amination  and  quality  control  tests  to 
determine  suitability  of  cream  at  the 
time  of  delivery  thereof  at  the  receiving 
plant  or  substation. 

(a)  Organoleptic  examination.  CTream 
received  at  an  approved  receiving  plant, 
or  substation  shall  be  identified  as  to 
the  producer,  seller,  or  shipper  from 
whom  received.  Each  can  of  cream  in 
each  shipment  shall  be  examined  for 
physical  characteristics,  off-taste  and 
odors  including  those  associated  with 
developed  acidity.  The  condition  of  the 
cream  shall  be  wholesome  and  charac¬ 
teristic  of  normal  cream.  The  organo¬ 
leptic  examination  and  segregation  of 
the  cream  which  is  used  in  the  manufac¬ 
turing  or  processing  into  butter,  shall  be 
consistent  with  the  applicable  flavor 
classification  of  butter  set  forth  in  the 
U.S.  Standards  for  Grades  of  Butter.  Any 
cream  having  pronounced  or  offensive 
off-taste  or  odors,  or  which  is  in  an  ab¬ 
normal  condition  (including,  but  not 
being  limited  to  surface  mold,  foamy, 
yeasty,  fruity,  or  containing  extraneous 
matter) ,  or  which  is  otherwise  unwhole¬ 
some,  shall  be  rejected  to  the  producer, 
seller,  or  shipper  and  shall  not  be  used 
in  the  processing  or  manufacturing  of 
dairy  products. 

(b)  Sediment  ‘content  classification. 
(1)  For  the  purpose  of  quality  control 
and  establishing  a  rejection  level  of 
cream  to  the  producer,  seller,  or  diipper, 
the  following  classifications  of  cream 
for  sediment  shall  be  applicable  using 
USDA  Sediment  Chart  (7  CPR  58.2726) 
as  the  basis  for  classification. 

(i)  Sediment  (off-the-bottom  meth¬ 
od) : 

No.  1 — ^USDA  Sediment  Standard  (not  to 
exceed)  OAO  mg. 

No.  2 — ^nSDA  Sediment  Standard  (not  to 
exceed)  1.00  mg. 

No.  3 — ^nSDA  Sediment  Standard  (not  to 
exceed)  2.50  mg. 


(11)  Sediment  (mixed-can  method) : 

No.  1 — ^USDA  Sediment  Standard  (not  to 
exceed)  0.20  mg. 

No.  2 — ^USDA  Sediment  Standard  (not  to 
exceed)  0.80  mg. 

No.  3 — ^USDA  Sed_-iient  Standard  (not  to 
exceed)  1.00  mg. 

(2)  At  least  twice  each  month  one  can 
of  cream  from  each  producer,  seller,  or 
shipper  of  farm  separated  cream  shall 
be  selected  at  random  and  tested  by  using 
the  “off-tiie-bottom”  method  or  the 
“mixed-can”  method  in  accordance  with 
acceptable  and  approved  procedures. 

(3)  As  a  supplement  to  the  regular 
sediment  testing  procedure  it  is  recom¬ 
mended  that  whole-can  filtering  facili¬ 
ties  be  utilized  for  each  can  of  each  ship¬ 
ment  of  cream  from  the  producer  for 
coarse  sediment  or  extraneous  matter 
and  rejections  be  made  in  accordance 
with  State  or  Federal  Food  and  Drug  Ad¬ 
ministration  practices. 

(c)  Acceptable  cream.  Cream  accepta¬ 
ble  pursuant  to  the  requirements  of  para¬ 
graph  (a)  of  this  section  for  organoleptic 
examination  and  compiling  with  No.  1 
or  No.  2  for  sediment  content  may  be  used 
In  the  processing  or  manufacturing  of 
dairy  products. 

(d)  Probational  cream.  Cream  accepta¬ 
ble  pursuant  to  the  requirements  of  para¬ 
graph  (a)  of  this  section  for  organoleptic 
examination  but  classified  No.  3  for  sedi¬ 
ment  content  may  be  accepted  for  proc¬ 
essing  in  an  approved  plant  for  three 
successive  deliveries.  Thereafter  each 
successive  delivery  shall  be  tested  for 
sediment  content  prior  to  acceptance. 
If  the  sediment  content  is  in  excess  of 
No.  2  such  cream  shall  be  rejected  to  the 
producer,  seller,  or  shipper,  and  succes¬ 
sive  deliveries  shall  continue  to  be  re¬ 
jected  until  the  sediment  content  is  No. 
2,  or  better.  As  soon  as  any  shipment  of 
cream  is  classified  as  probationary  a  rep¬ 
resentative  of  the  plant,  receiving  plant, 
or  substation  should  contact  the  pro¬ 
ducer,  seller,  or  shipper  Involved  in  the 
production  of  probational  cream  and  if 
necessary  arrange  to  inspect  the  equip¬ 
ment,  utensils,  and  facilities  at  the  farm, 
receiving  plant  or  substation  and  to  offer 
constructive  assistance  for  improvement 
in  the  quality  of  the  cream. 

(e)  Rejected  cream.  (1)  The  cream 
from  a  producer,  seller  or  shipper  who 
has  failed  to  improve  the  quality  of  his 
cream  during  the  probationary  period 
so  as  to  meet  the  requirements  of  No.  2, 
or  better,  for  sediment  shall  be  rejected 
cream.  Any  further  acceptance  of  cream 
from  such  a  producer,  seller,  or  shipper 
shall  be  on  the  basis  of  testing  each 
shipment  for  sediment  content,  prior  to 
acc^tance  to  determine  if  the  cream  is 
No.  2,  or  better.  If  all  cans  of  cream  of 
the  subsequent  shipment  meet  No.  2,  or 
better,  such  cream  shall  be  classified  as 
probational  cream.  When  three  succes¬ 
sive  shipments  indicate  cream  of  No.  2, 
or  better,  the  cream  may  again  be  ac¬ 
cepted,  subject  to  regular  periodic  test¬ 
ing  and  quality  control  measures. 

(2)  If  the  Initial  new  shipment  fails  to 
meet  the  requirements  of  No.  2  cream, 
or  better,  the  plant  shall  not  accept  such 


cream  until  a  representative  of  the  plant 
again  contacts  the  producer,  seller,  or 
shipper  for  the  purpose  of  offering  con¬ 
structive  assistance  in  correcting  the  un¬ 
satisfactory  condition. 

(f)  Field  service.  A  representative  of 
the  plant  should  arrange  to  promptly 
contact  each  producer,  seller,  or  shipper 
involved  In  the  production  of  probational 
or  reject  cream  for  the  purpose  of  offer¬ 
ing  constructive  assistance  for  the  im¬ 
provement  in  the  quality  of  the  cream.  If 
necessary,  he  should  arrange  to  inspect 
the  equipment,  utensils,  and  facilities  at 
the  farm,  receiving  plant,  or  substation. 

A  representative  of  the  plant  should  visit 
each  producer,  seller,  or  shipper  as  often 
as  is  practicable  to  assist  in  and  encour¬ 
age  the  production  of  high  quality  cream. 

(g)  R^ords.  Accurate  plant  records 
listing  the  results  of  quality  tests  made 
on  raw  cream  shall  be  maintained  on 
cream  from  each  producer,  seller,  or  ship¬ 
per.  Each  producer,  seller,  or  shipper, 
shipping  probational  or  rejected  cream, 
shall  be  informed  immediately  of  the  re¬ 
sults  of  such  quality  tests.  Producers, 
sellers,  or  shippers,  shipping  No.  1  and 
No.  2  cream  should  receive  such  informa¬ 
tion  at  the  time  of  regular  remittances. 
Such  records  shall  be  available  for  ex¬ 
amination  by  the  inspector  and  kept  on 
file  for  at  least  one  year. 

(h)  Alternate  quality  program.  When 
a  processor  has  in  operation  an  accepta¬ 
ble  quality  program,  at  the  producer  level, 
which  is  approved  by  the  Administrator 
as  being  effective  in  obtaining  results 
comparable  to  or  higher  than  the  quality 
program  as  outlined  above  for  cream, 
then  such  a  program  may  be  accepted  in 
lieu  of  the  program  herein  prescribed. 

§  58.323  Whipped  butter. 

Whipped  butter  to  be  eligible  for  official 
certification  with  a  U.S.  Grade  shield 
shall  be  graded  prior  to  whipping  and 
shall  have  originated  from  an  approved 
plant.  If  made  from  cream  in  a  continu¬ 
ous  churning  and  whipping  process,  the 
quality  of  the  cream  used  shall  meet  the 
requirements  of  cream  for  butter  of  com¬ 
parable  U.S.  Grade. 

§  58.324  Butteroil. 

To  produce  butteroil  eligible  for  official 
certification,  the  butter  used  shall  con¬ 
form  to  the  flavor  requirements  of  U.S. 
Grade  AA,  U.S.  Grade  A,  or  U.S.  Grade 
B,  and  shall  have  been  manufactured  in 
an  approved  plant. 

§  58.325  Anhydrous  milkfat. 

Made  by  a  continuous  separation  proc¬ 
ess  directly  from  milk  or  cream.  To  pro¬ 
duce  anhydrous  milkfat  eligible  for  offi¬ 
cial  certification,  the  cream  used  shall  be 
comparable  to  the  fiavor  quality  specified 
above  for  U.S.  Grade  AA  or  U.S.  Grade  A 
butter.  Appearance  should  be  fairly 
smooth  and  uniform  in  consistency.  The 
cream  shall  be  pasteurized  in  accordance 
with  the  procedure  for  cream  for  butter 
making  (§  58.334a) . 

§  58.326  Plastic  cream. 

To  produce  plastic  cream  eligible  for 
official  certification,  the  quahty  of  the 
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cream  used  shall  meet  the  requirements 
of  cream  acceptable  for  the  manufacture 
of  U.S.  Grade  AA  or  U.S.  Grade  A  butter. 

§  58.327  Frozen  cream. 

To  produce  frozen  cream  eligible  for 
official  certification,  the  quality  of  the 
cream  used  shall  meet  the  requirements 
of  cream  acceptable  for  the  manufacture 
of  U.S.  Grade  AA  or  U.S.  Grade  A  butter. 

§  58.328  Salt. 

The  salt  shall  be  free-flowing,  white 
refined  sodium  chloride  and  shall  meet 
the  requirements  of  The  Pood  Chemical 
Codex.  ^ 

§58.329  Color. 

Coloring,  when  used  shall  be  Annatto 
or  any  color  which  is  approved  by  the 
U.S.  Food  and  Drug  Administration. 

§  58.330  Batter  starter  cultures. 

Harmless  bacterial  cultures  when  used 
in  the  development  of  flavor  components 
in  butter  and  related  products  shall  have 
a  pleasing  and  desirable  flavor  and  shall 
have  the  ability  to  transmit  these  quali¬ 
ties  to  the  finished  product. 

§  58.331  Starter  distillate. 

The  refined  flavor  components  when 
used  to  flavor  butter  and  related  prod¬ 
ucts.  It  shall  be  of  food  grade  qiudity, 
free  of  extraneous  material  and  prepared 
in  accordance  with  good  commercial 
practice. 

Operations  and  Operating  Procedures 
§  58.332  Segregation  of  raw  material. 

The  milk  and  cream  received  at  the 
dairy  plant  shall  meet  the  quality  speci¬ 
fications  as  indicated  imder  section 
58.322.  The  milk  and  cream  should  be 
segregated  by  quality  and  processed  sep- 
arat^y  in  such  a  manner  that  the  fin¬ 
ished  product  will  fully  meet  the  require¬ 
ments  of  a  particular  U.S.  Grade  or  other 
specification,  whichever  is  applicable. 

§  58.334  Pasteurization. 

The  milk  or  cream  shall  be  pasteurized 
at  the  plant  where  the  milk  or  cream 
is  processed  into  the  finished  product  or 
by  procedures  as  set  forth  by  the  Admin¬ 
istrator. 

(a)  Cream  for  butter  making.  The 
cream  for  butter  making  shall  be  pas¬ 
teurized  at  a  temperature  of  not  less  than 
165°  F.  and  held  continuously  in  a  vat  at 
such  temperature  for  not  less  than  30 
minutes;  or  pasteurized  by  HTST  method 
at  a  minimum  temperature  of  not  less 
than  185°  F.  for  not  less  than  15  seconds; 
or  it  shall  be  pasteurized  by  any  other 
equivalent  temperature  and  holding  time 
which  will  assure  adequate  pasteuriza¬ 
tion.  Additional  heat  treatment  above 
the  minimum  pasteurization  require¬ 
ment  is  advisable  to  insure  improved 
keeping-quality  characteristics. 

Adequate  pasteurization  control  shall 
be  used  and  the  diversion  valve  [^all  be 
4et  to  divert  at  no  less  than  185°  F.  with 
a  15  second  holding  time  or  its  equivalent 
in  time  and  temperature  to  assure  pas¬ 
teurization.  If  the  vat  or  holding  method 
of  pasteurization  is  used,  vat  covers 
shall  be  closed  prior  to  holding  period 


RULES  AND  REGULATIONS 

to  assure  temperature  of  air  space  reach¬ 
ing  5°  F.  higher  than  the  minimum 
temperature  during  the  holding  time. 
Covers  shall  also  be  kept  closed  during 
the  holding  and  cooling  period. 

(b)  Cream  for  plastic  or  frozen  cream. 
The  pasteurization  of  cream  for  plastic 
or  frozen  cream  shall  be  accomplished  in 
the  same  manner  as  in  (a)  above,  ex¬ 
cept,  that  the  temperature  for  the  vat 
method  shall  be  not  less  than  170°  F.  for 
not  less  than  30  minutes,  or  not  less  than 
190°  F.  for  not  less  than  15  seconds  or 
by  any  other  temperature  and  holding 
time  which  will  assure  adequate  pas¬ 
teurization  suid  comparable  keeping- 
quality  characteristics. 

§  58.335  Quality  control  tests. 

All  milk,  cream  and  related  products 
are  subject  to  inspection  for  quality  and 
condition  throughout  each  processing 
operation.  Quality  control  tests  shall  be 
made  on  flow  samples  as  often  as  neces¬ 
sary  to  check  the  effectiveness  of  proc¬ 
essing  and  manufacturing  and  as  an  aid 
in  correcting  deficiencies  in  mrocessing 
and  manufacturing.  Routine  analysis 
shall  be  made  on  raw  materials  and 
finished  products  to  assure  adequate  mi- 
crobiolo^cal,  composition  and  chemical 
control. 

§  58.336  Frequency  of  sampling  for 
quality  control  of  cream,  butter  and 
related  products. 

(a)  MicroMoiogical.  Samples  shall  be 
taken  from  churnings  or  batches  and 
should  be  taken  as  often  as  is  necessary 
to  insure  microbiological  control. 

(b)  Composition.  Sampling  and  test¬ 
ing  for  product  composition  shall  be 
made  on  chums  or  batches  as  often  as  is 
necessary  to  insure  adequate  composition 
control.  For  in-plant  control,  the  Koh- 
man  or  modified  Kohman  test  may  be 
used. 

(c)  Chemical.  (1)  Acid  degree  value. 
This  test  should  be  made  on  churnings 
or  batches  from  samples  taken  from  the 
cream  as  often  as  is  necessary  to  aid  in 
the  control  of  lipase  activity. 

(2)  Free  fatty  acid.  This  test  should 
be  made  on  churnings  or  batches  from 
samples  taken  from  the  butter  as  often 
as  is  necessary  to  aid  in  the  control  of 
lipase  activity. 

(d)  Other  analysis.  Other  chemical 
analysis  or  physical  measurements  shall 
be  performed  as  often  as  is  necessary  to 
insure  meeting  grade  standards  and  coh- 
tract  specifications. 

(e)  Weight  or  volume  control.  Repre¬ 
sentative  samples  of  the  packaged  prod¬ 
uct  should  be  checked  using  procedures 
prescribed  by  the  Administrator  during 
the  packaging  operation  to  assure  com¬ 
pliance  with  the  stated  net  weight  or 
volume  on  the  container. 

(f)  Keeping  quality  and  stability. 
Samples  from  churnings  shall  be  sub¬ 
jected  to  a  seven  day  keeping  quality  test 
at  a  temperature  of  72°  F.  to  establish 
and  maintain  a  satisfactory  keeping 
quality  history.  Optionally  98°  F.  for  48 
horns  may  be  used,  however,  in  case  of  a 
dispute,  the  results  of  the  seven  days  at 
72°  F.  will  prevail. 
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§  58.337  Official  lest  methods. 

(a)  Chemical.  Chemical  analyses  ex¬ 
cept  where  otherwise  prescribed  herein, 
shall  be  made  in  accordance  with  the 
methods  described  in  the  latest  edition 
of  Official  Methods  of  Analysis  of  the 
Association  of  Official  Analytical  Chem¬ 
ists,  published  by  the  Association  of  Offi¬ 
cial  Analytical  Chemists,  The  Official 
and  Tentative  Methods  of  the  American 
Oil  Chemists  Society  or  any  other  meth¬ 
ods  giving  equivalent  results. 

(b)  Microbiological.  Microbiological 
determinatiems  shall  be  made  in  accord¬ 
ance  with  the  methods  described  or  sug¬ 
gested  in  the  latest  edition  of  Standard 
Methods  for  the  Examination  of  Dairy 
Products,  published  by  the  American 
Public  Health  Association. 

§  58.338  Composition  and  wholesome¬ 
ness. 

All  ingredients  used  in  the  manufac¬ 
ture  of  butter  and  related  products  shall 
be  subject  to  inspection  and  shall  be 
wholescune  and  practically  free  from  im¬ 
purities.  Chlorinating  facilities  shall  be 
provided  for  butter  wash  water  if  needed 
and  all  other  necessary  precautions  shall 
be  taken  to  prevent  contamination  of 
products.  All  finished  products  shall  com¬ 
ply  with  the  requirements  of  the  Federal 
Food,  Drug  and  Cosmetic  Act,  as  to  com¬ 
position  and  wholesomeness. 

§  58.339  Containers. 

(a)  Containers  used  for  the  packaging 
of  butter  and  related  products  shall  be 
commercially  acceptable  containers  or 
packaging  material  that  will  satisfac¬ 
torily  protect  the  quality  of  the  contents 
in  regular  channels  of  trade.  Ciq>s  or 
covers  which  extend  over  the  lip  of  the 
container  shall  be  used  on  all  cups  or 
tubs  containing  two  pounds  or  less,  to 
protect  the  product  from  contamination 
during  subs^uent  handling. 

(b)  Liners  and  wrappers.  Supplies  of 
parchment  liners,  wrappers  and  other 
packaging  material  shall  be  protected 
against  dust,  mold  and  other  possible 
contamination. 

Prior  to  use.  parchment  liners  for  bulk 
butter  packages  shall  be  completely  im¬ 
mersed  in  a  boiling  salt  solution  in  a 
suitable  container  constructed  of  stain¬ 
less  steel  or  other  equally  non-corrosive 
material.  The  liners  shall  be  maintained 
in  the  solution  for  not  less  than  30  min¬ 
utes.  Ihe  liners  shall  be  effectively 
treated  with  a  solution  consisting  of  at 
least  15  pounds  of  salt  for  every  85 
pounds  of  water  and  shall  be  strength¬ 
ened  or  changed  as  frequently  as  neces¬ 
sary  to  keep  the  solution  full  strength 
and  in  good  condition. 

Other  liners  such  as  polyethylene  shall 
be  treated  or  handled  in  such  a  manner 
as  to  prevent  contamination  of  the  liner 
prior  to  filling. 

(c)  Filling  bulk  butter  containers.  The 
lined  butter  containers  shadl  be  protected 
from  possible  contaunlnation  prior  to  fill¬ 
ing.  Use  of  pauuhment  liners  may  be  au:- 
complished  by  alternately  Inverting  one 
container  over  the  other  or  stacking  the 
lined  boxes  on  their  sides  in  a  rack,  until 
ready  for  use.  When  using  polyethylene 
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liners  the  boxes  should  be  lined  immedi¬ 
ately  prior  to  use.  When  packing  butter 
into  the  bulk  containers,  care  shall  be 
taken  to  fill  the  comers  leaving  as  few 
holes  or  openings  as  possible.  The  sur¬ 
face  of  the  butter  as  well  as  the  cover¬ 
ing  liner  shall  be  smoothed  evenly  over 
the  top  surface  before  closing  Mid  seal¬ 
ing  the  container.  Containers  should  be 
stacked  only  as  high  as  the  firmness  of 
the  product  will  support  weight,  so  as 
not  to  crush  or  distort  the  container. 

§  58.340  Printing  and  packaging. 

Printing  and  packaging  of  consumer 
size  containers  of  butter  shall  be  con¬ 
ducted  under  sanitary  conditions.  Sepa¬ 
rate  rooms  equipped  with  automatic  fill¬ 
ing  and  packagb^  equipment  should  be 
provided.  The  outside  cartons  should  be 
removed  from  bulk  butter  in  a  room  out¬ 
side  of  the  printing  operation  but  the 
parchment  removal  and  cutting  of  the 
butter  may  be  done  in  the  print  room. 

§  58.341  Repackaging. 

When  ofBcially  graded  or  inspected 
bulk  product  is  to  be  repackaged  into 
consumer  tirpe  packages  for  official  grade 
labeling  or  other  official  identification,  a 
supervisor  of  packaging  shall  be  re¬ 
quired  and  the  plant,  equiimient,  faciU- 
Ues  and  personnel  shall  meet  the  same 
specifications  as  outlined  in  this  part,  in¬ 
cluding  such  markings  or  identification 
as  may  be  required. 

§  58.342  General  identification. 

Commercial  bulk  shipping  containers 
shall  be  legibly  marked  with  the  name  of 
the  product,  net  weight,  name  and  ad¬ 
dress  of  manufacturer,  processor  or  dis¬ 
tributor  or  other  assigned  plant  identi¬ 
fication  (manufacturer’s  lot  number, 
chum  number,  etc.)  and  any  other  iden¬ 
tification  that  may  be  required.  Packages 
of  plastic  or  frozen  cream  shall  be 
marked  with  the  percent  of  milkfat. 

§  58.343  Storage  of  finished  product  in 
coolers. 

All  products  shall  be  kept  under  re¬ 
frigeration  at  temperatures  of  40*  P.  or 
lower  after  packaging  and  until  ready 
for  distribution  or  shipment.  The  prod¬ 
ucts  shall  not  be  placed  directly  on  fioors 
or  exposed  to  foreign  odors  or  condi¬ 
tions  such  as  drippage  due  to  conden¬ 
sation  which  might  cause  package  or 
product  damage. 

§  58.344  Storage  of  finished  product  in 
freezer. 

(a)  Sharp  freezers.  Plastic  cream  or 
frozen  cream  intended  for  storage  shall 
be  jJlaced  in  quick  freezer  rooms  imme¬ 
diately  after  packaging,  for  rapid  and 
complete  freezing  within  24  hours.  The 
packages  shall  be  piled  or  spaced  in  such 
a  manner  that  air  can  freely  circulate 
between  and  around  the  packages.  The 


rooms  shall  be  maintained  at  —10*  F. 
or  lower  and  shall  be  equipped  to  pro¬ 
vide  sufficient  hlg^  velocity,  air  circula¬ 
tion  for  rapid  freezing.  Aft^  the  prod¬ 
ucts  have  been  completely  frozen,  they 
may  be  transferred  to  a  freezer  storage 
room  for  continued  storage. 

(b)  Freezer  storage.  The  room  shall  be 
maintained  at  a  temperature  of  0*  F.  or 
lower.  Adequate  air  circulation  is  desira¬ 
ble. 

Butter  intended  to  be  held  more  than 
30  days  shall  be  placed  in  a  freezer  room 
as  soon  as  possible  after  packaging.  If 
not  frozen  before  being  placed  in  the 
freezer,  the  i>ackages  shall  be  spaced  in 
such  a  manner  as  to  permit  rapid  freez¬ 
ing  and  replied,  if  necessary,  at  a  later 
time. 

Requirements  for  Finished  Products 
Bearing  USDA  Official  Identifica¬ 
tion 

§  58.345  Butter. 

The  quality  requirements  for  butter 
shall  be  in  accordance  with  the  U.S. 
Standards  for  Grades  of  Butter  for  U.S. 
Grade  AA,  U.S.  Grade  A,  or  U.S.  Grade 
B,  respectively. 

In  addition,  the  butter  is  subject  to 
the  following  specifications  when  sam¬ 
pled  and  tested  in  accordance  with  sec¬ 
tions  58.336  and  58.337. 

Proteolytic  coimt,  not  more  than  100 
per  gram;  yeast  and  mold  count,  not 
more  than  20  per  gram;  conform  count, 
not  more  than  10  per  gram. 

Optional  except  when  required  or  re¬ 
quested:  Copper  content,  not  more  than 
0.3  ppm;  iron  content,  not  more  than  1.0 
ppm;  enterococci,  not  more  than  10  per 
gram. 

§58.346  Whipped  b.ner. 

The  flavor  requirements  as  applicable 
for  Whipped  Butter  shall  be  in  accord¬ 
ance  with  the  U.S.  Standards  for  Grades 
of  Butter,  U.S.  Grade  AA,  U.S.  Grade  A, 
or  U.S.  Grade  B  respectively. 

In  addition,  the  whipped  butter  is  sub¬ 
ject  to  the  following  specifications  when 
sampled  and  tested  in  accordance  with 
§§  58.336  and  58.337. 

Proteolytic  count,  not  more  than  1(X)  per 
gram;  yeast  and  mold  count,  not  more  than 
20  per  gram;  conform  count,  not  more  than 
10  per  gram. 

Optional  except  when  required  or  re¬ 
quested;  Copper  content,  not  more  than 
0.3  ppm;  iron  content,  not  more  than  1.0 
ppm;  enterococci,  not  more  than  10  per 
gram. 

§  58.347  Buttcroil  or  anhydrous  milk- 
fat.  , 

The  flavor  shall  be  bland,  free  from 
rancid,  oxidized  or  other  objectionable 
flavors. 

In  addition,  the  finished  products  shall 
meet  the  foUowing  specifications  when 
sampled  and  tested  in  accordance  with 
sections  58.336  and  58.337. 


Butter*^ 

Anhydrous  milk 
ist 

Not  less  than  99.0 

MUklat - - - Not  less  than 

percent. 

99.8  percent. 

Not  more  than  0.3 

Moisture _ Not  more  than 

percent. 

0.15  percent. 

Not  more  than  0.1 

Other  butter 

percenL 

constituents 

Not  more  than  0.05 

including  sML 

SalL . 

percent. 

Not  more  than  0.5 

Free  fatty  acids.  Not  more  than 

percent  (calcu¬ 
lated  as  oleic 

0.3  percent 

(calculated  as 

acid). 

oleic  acid). 

Not  more  than  0.1 

Peroxide  value..  Not  more  than 

milU  equivalents 

0.1mim 

per  kilogram  of 

equivalents 

fat. 

per  kilogram 

Ifot  n^re  than  0.10 

of  fat. 

Copper  content.  Not  more  than 

ppnu 

0.10  ppm. 

§58.348  nastic  cream. 


'The  flavor  shall  be  sweet,  plefising  and 
desirable  but  may  possess  the  following 
flavors  to  a  slight  degree;  aged,  bitter, 
flat,  smothered  and  storage;  and  cooked 
and  feed  flavors  to  a  definite  degree.  It 
shall  be  free  from  rancid,  oxidized  or 
other  objectionable  flavors. 

In  addition,  the  finished  product  shall 
meet  the  following  specifications  when 
sampled  and  tested  in  accordance  with 
§§  58.336  and  58.337. 

Standard  plate  count,  not  more  than  30,- 
000  per  gram;  conform  count,  not  more  than 
10  per  gram;  yeast  and  mold,  not  more  than 
20  per  gram; 

Optional  except  when  required  or  re¬ 
quested:  copper  content  not  more  than  0.3 
ppm;  iron  content  not  more  than  1.0  ppm. 

§  58.349  Frozen  cream. 

The  flavor  shall  be  sweet,  pleasing  and 
desirable,  but  may  possess  the  following 
flavors  to  a  slight  degree:  aged,  bitter, 
flat,  smothered,  storage;  and  cooked  and 
feed  flavors  to  a  definite  degree.  It  shall 
be  free  from  rancid,  oxidized  or  other 
objectionable  flavors. 

In  addition,  the  product  shall  meet 
the  following  specifications  when  sam¬ 
pled  and  tested  in  accordance  with  sec¬ 
tions  58.336  and  58.337.  Samples.for  anal¬ 
ysis  should  be  taken  prior  to  freezing  of 
the  product. 

standard  plate  count,  not  more  than  30,- 
000  per  ml.;  conform  count,  not  more  than 
10  per  ml.;  yeast  and  mold,  not  more  than 
20  per  ml. 

Optional  except  when  required  or  re¬ 
quested:  ct^per  content,  not  more  than  0.3 
ppm;  Iron  content  not  more  than  1.0  ppm. 

Supplemental  Specifications  for  Plants 
Manufacturing  and  Packaging  C^ieese 

Definitions 

§  58.405  Meaning  of  words. 

For  the  purpose  of  the  regulations  in 
this  subpart,  words  in  the  singular  form 
shall  be  deemed  to  impart  the  plural  and 
vice  versa  as  the  case  may  demand.  Un¬ 
less  the  context  otherwise  requires,  the 
following  terms  shall  have  the  following 
meaning: 
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(a)  Cheese.  The  fresh  or  matured  prod¬ 
uct  obtained  by  draining  after  coagula¬ 
tion  of  milk,  cream,  skimmed  or  partly 
skimmed  milk  or  a  combination  of  some 
or  all  of  these  products  and  including 
any  cheese  that  conforms  to  the  provi¬ 
sions  of  21  CFR  19.500  up  to  19.750,  “Defi¬ 
nitions  and  Standards  of  Identity  for 
Cheese  and  Cheese  Products,”  Food  and 
Drug  Administration. 

(b)  Milkfat  from  whey.  iTie  fat  ob¬ 
tained  from  the  separation  of  cheese 
whey. 

Rooms  and  Compartments 
§  58.406  Starter  facility. 

A  separate  starter  room  or  properly 
designed  starter  tanks  and  satisfactory 
air  movement  techniques  shall  be  pro¬ 
vided  for  the  propagation  and  handling 
of  starter  cultures.  All  necessary  precau¬ 
tion  shallbe  taken  to  prevent  contamina¬ 
tion  of  the  facility,  equipment  and  the  air 
therein.  A  filtered  air  supply  with  a  mini¬ 
mum  average  efficiency  of  90%  when 
tested  in  accordance  with  the  ASHRAE 
Synthetic  Dust  Arrestance  Test  shoffid 
be  provided  so  as  to  obtain  outward 
movement  of  air  from  the  room  to  mini¬ 
mize  contamination. 

§  58.407  Make  room. 

The  rooms  in  which  the  cheese  is 
manufactured  shall  be  of  adequate  size, 
and  the  equipment  adequately  spaced  to 
permit  movement  aroimd  the  equipment 
for  proper  cleaning  and  satisfactory 
working  conditions.  Adequate  filtered  air 
ventilation  should  be  provided.  When  ap¬ 
plicable,  the  mold  count  should  be  not 
more  than  15  colonies  per  plate  during  a 
15  minute  exposure. 

§  58.408  Brine  room. 

A  brine  room,  when  applicable,  should 
be  a  separate  room  constructed  so  it  can 
be  readily  cleanable.  The  brine  room 
equipment  shall  be  maintained  in  good 
repair  and  corrosion  kept  at  a  minimiun. 

§  58.409  Drying  room. 

When  applicable,  a  drying  room  of 
adequate  size  shall  be  provided  to  accom¬ 
modate  the  maximum  production  of 
cheese  during  the  flush  period.  Adequate 
shelving  and  air  circulation  shall  be  pro¬ 
vided  for  proper  drying.  Temperature 
and  humidity  control  facilities  should  be 
provided  which  will  promote  the  develop¬ 
ment  of  a  sound,  dry  smrface  of  the 
cheese. 

§  58.410  Paraffining  room. 

When  applicable  for  rind  cheese,  a 
separate  room  or  compartment  should  be 
provided  for  pariffining  and  boxing  the 
cheese.  The  room  shall  be  of  adequate 
size  and  the  temperature  maintained 
near  the  temperature  of  the  drying  room 
to  avoid  sweating  of  the  cheese  prior  to 
paraffining. 

§58.411  Rindless  cheese  wrapping  area. 

For  rindless  cheese  a  suitable  space 
shall  be  provided  for  proper  wrapping 
and  boxing  of  the  cheese.  The  area  shall 
be  free  from  dust,  condensation,  mold  or 
other  conditions  which  may  contaminate 
the  surface  of  the  cheese  or  contribute 
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to  unsatisfactory  packaging  the 
cheese. 

§  58.412  Coolers  or  curing  rooms. 

Coolers  or  curing  rooms  where  cheese 
is  held  for  curing  or  storage  shall  be 
clean  and  maintained  at  the  proper  imi- 
form  temperature  and  humidity  to  ade¬ 
quately  protect  the  cheese,  and  minimize 
the  undesirable  growth  of  mold.  Proper 
circulation  of  air  shall  be  maintained  at 
all  times.  The  shelves  shall  be  kept  clean 
and  dry.  This  does  not  preclude  the 
maintenance  of  suitable  conditions  for 
the  curing  of  mold  and  surface  ripened 
varieties. 

§  58.413  Cutting  and  packaging  rooms. 

When  small  packages  of  cheese  are 
cut  and  wrapped,  separate  rooms  shall 
be  provided  for  the  cleaning  and 
preparation  of  the  bulk  cheese  and  for 
the  cutting  and  wrapping  operation.  The 
rooms  shall  be  well  llght^,  ventilated 
and  provided  with  filtered  air.  Air  move¬ 
ment  shall  be  outward  td  minimize  the 
entrance  of  unfiltered  air  into  the  cutting 
and  packaging  room.  The  waste  mate¬ 
rials  and  waste  cheese  shall  be  disposed 
of  in  an  environmentally  and/or  sani¬ 
tary  approved  manner. 

Equipment  and  Utensils 

§  58.414  General  construction,  repair 
and  installation. 

All  equipment  and  utensils  necessary 
to  the  manufacture  of  cheese  and  related 
products  shall  meet  the  same  general 
requirements  as  outlined  in  section 
58.128.  In  addition,  for  certain  other 
equipment  the  following  requirements 
shall  be  met. 

§  58.415  Starter  vats. 

Bulk  starter  vats  shall  be  of  stainless 
steel  or  equally  corrosion  resistant  metal 
and  should  be  constructed  according  to 
the  applicable  3-A  Sanitary  Standards. 
New  or  replacement  vats  shall  be  con¬ 
structed  according  to  the  applicable  3-A 
Sanitary  Standards.  The  vats  shall  be  in 
good  repair,  equipped  with  tlght'fitting 
lids  and  have  adequate  temperature 
controls  such  as  valves,  indicating  and/or 
recording  thermometers. 

§  58.416  Cheese  vats,  tanks  and  drain 
tables. 

The  vats,  tanks  and  drain  tables  used 
for  making  cheese  should  be  of  metal 
construction  with  adequate  jacket 
capacity  for  uniform  heating.  The  inner 
liner  shall  be  minimum  16  gauge  stain¬ 
less  steel  or  other  equally  corrosion  re¬ 
sistant  metal,  properly  pitched  from  side 
to  center  and  from  rear  to  front  for 
adequate  drainage.  The  liner  shall  be 
smooth,  free  from  excessive  dents  or 
creases  and  shall  extend  over  the  edge 
of  the  outer  jacket.  The  outer  jacket 
shall  be  constructed  of  stainless  steel  or 
other  metal  which  can  be  kept  clean  and 
sanitary.  The  junction  of  the  liner  and 
outer  jackets  shall  be  constructed  so  as 
to  prevent  milk  or  cheese  from  entering 
the  inner  jacket. 

The  vat.  tank  and/or  drain  table  shall 
be  equipped  with  a  suitable  sanitary  out- 
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let  valve.  Effective  valves  shall  be  pro¬ 
vided  and  properly  maintained  to  control 
the  application  of  heat  to  this  equip¬ 
ment.  If  this  equipment  Is  provided 
with  removable  cloth  covers,  they  shall 
be  clean. 

§  58.417  Mechanical  agitators. 

The  mechanical  agitators  shall  be  of 
sanitary  construction.  The  carriages 
shall  be  of  the  enclosed  type  and  all 
product  contact  surfaces,  shields,  shsdts, 
and  hubs  shall  be  constructed  of  stainless 
steel  or  other  equally  corrosion  resistant 
metal.  Metal  blades,  forks,  or  stirrers 
shall  be  constructed  of  stsdnless  steel  and 
of  material  approved  in  the  3-A  Sanitary 
Standards  for  Plastic,  and  Rubber  and 
Rubber-Like  Materials  and  shall  be  free 
from  rough  or  sharp  edges  which  might 
scratch  the  equipment  or  remove  metal 
particles. 

§  58.418  Automatic  cheese  making 
equipment. 

(a)  Automatic  Curd  Maker.  The  auto¬ 
matic  curd  making  system  shall  be  con¬ 
structed  of  stainless  steel  or  of  material 
approved  in  the  3-A  Sanitary  Standards 
for  Plastic,  and  Rubber  and  Rubber-Like 
Material.  All  areas  shall  be  free  from 
cracks  and  rough  surfaces  and  con¬ 
structed  so  that  they  can  be  easily 
cleaned. 

(b)  Curd  conveying  systems.  The  curd 
convesdng  system,  conve3rlng  lines  and 
cyclone  separator  shall  be  constructed 
of  stainless  steel  or  other  equally  corro¬ 
sion  resistant  metal  and  in  such  manner 
that  it  can  be  satisfactorily  cleaned.  The 
system  shall  be  of  sufficient  size  to  han¬ 
dle  the  volume  of  curd  and  be  provided 
with  filtered  air  of  the  quality  satis¬ 
factory  for  the  intended  use.  Air  com¬ 
pressors  or  vacuum  pumps  shall  not  be 
located  in  the  processing  or  packaging 
areas. 

(c)  Automatic  salter.  The  automatic 
salter  shall  be  constructed  of  stainless 
steel  or  other  equally  corrosion  resistant 
metal.  This  equipment  shall  be  con¬ 
structed  to  equally  distribute  the  salt 
throughout  the  curd.  It  shall  be  designed 
to  accurately  weigh  the  amount  of  salt 
added.  The  automatic  salter  shall  be  con¬ 
structed  so  that  it  can  be  satisfactorily 
cleaned.  The  salting  system  shall  pro¬ 
vide  for  adequate  absorption  of  the  salt 
in  the  curd.  Water  and  steam  used  to 
moisten  the  curd  prior*  to  salting  shall 
be  potable  water  or  culinary  steam. 

(d)  Automatic  curd  filler.  The  auto¬ 
matic  curd  filler  shall  be  constructed  of 
stainless  steel  or  other  equally  corrosion 
resistant  metal.  ITiis  equipment  shall  be 
of  sufficient  size  to  handle  the  volume  of 
curd  and  constructed  and  controlled  so 
as  to  accurately  weigh  the  amount  of 
curd  as  it  fills.  The  curd  filler  shall  be 
constructed  so  that  it  can  be  satisfac- 

.  torily  cleaned. 

(e)  Hoop  and  barrel  washer.  The 
washer  shall  be  constructed  so  that  it 
can  be  satisfactorily  cleaned.  It  shall  also 
be  equipped  with  temperature  and  pres- 
siure  controls  to  insure  satisfactorily 
cleaning  of  the  hoops  or  barrels.  It 
should  be  adequately  vented  to  the  out¬ 
side. 
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§  58.419  Curd  mill  and  miscellaneous 
equipment. 

Knives,  hand  rakes,  shovels,  scoops, 
paddles,  strainers,  and  miscellaneous 
equipment  shall  he  stainless  steel  or  of 
material  approved  in  the  3-A  Sanitary 
Standards  for  Plastic  and  Rubber-like 
Material.  The  product  contact  surfaces 
of  the  curd  mill  should  be  of  stainless 
steel.  All  pieces  of  equipment  shall  be  so 
constructed  that  they  can  be  kept  clean 
and  free  from  rough  or  sharp  edges  which 
might  scratch  the  equipment  or  remove 
metal  particles.  The  wires  in  the  curd 
knives  shall  be  stainless  steel,  kept  tight 
and  replaced  when  necessary. 

§  58.420  Hoops,  forms  and  followers. 

The  hoops,  forms,  and  followers  shall 
be  constructed  of  stainless  steel,  heavy 
tinned  steel  or  other  approved  materials. 

If  tinned,  they  shall  be  kept  tinned  and 
free  from  rust.  All  hoops,  forms,  and  fol¬ 
lowers  shall  be  kept  In  good  repair. 
Drums  or  other  special  forms  used  to 
press  and  store  cheese  shall  be  clean  and 
sanitary. 

§  58.421  Press. 

The  cheese  press  should  be  constructed 
of  stainless  steel  and  all  Joints  welded 
and  all  surfaces,  seams  and  openings 
readily  cleanable.  The  pressure  device 
shall  be  the  continuous  type.  Press 
cloths  shall  be  maintained  in  good  re¬ 
pair  and  in  a  sanitary  condition,  dingle 
service  press  cloths  shall  be  used  only 
once. 

§  58.422  Brine  tank. 

The  brine  tank  shall  be  constructed  of 
suitable  non-toxic  material  and  should 
be  resistant  to  corrosion,  pitting  or  flak¬ 
ing.  The  brine  tank  shall  be  operated  so 
as  to  assure  the  brine  is  clean,  well  cir¬ 
culated,  and  of  the  proper  strength  and 
temperature  for  the  variety  of  cheese  be¬ 
ing  made. 

§  58.423  Cheese  vacuumizing  chamber. 

The  vacuum  chamber  shall  be  satisfac¬ 
torily  constructed  and  maintained  so  that 
the  product  is  not  contaminated  with 
rust  or  flaking  paint.  An  inner  liner  of 
stainless  steel  or  other  corrosion  resist¬ 
ant  material  should  be  provided. 

§  58.424  Monorail. 

The  monorail,  shall  be  constructed  so 
as  to  prevent  foreign  material  from  fall¬ 
ing  on  the  cheese  or  cheese  containers. 

§  58.425  Conveyor  for  moving  and 
draining  block  or  barrel  cheese. 

The  conveyor  shall  be  constructed  so 
that  it  will  not  contaminate  the  cheese 
and  be  easily  cleaned.  It  shall  be  installed 
so  that  the  press  drippings  will  not  cause 
an  environmental  problem. 

§  58.426  Rindless  cheese  wrapping 
equipment. 

The  equlpmeint  used  to  heat  seal  the 
wrapper  applied  to  rindless  cheese  shall 
have  square  Interior  comers,  reasonably 
smooth  Interior  surface  smd  have  con¬ 
trols  that  shall  provide  uniform  pressure 
and  heat  equally  to  all  surfaces.  The 
equipment  used  to  apply  shrinkable 


wrapping  material  to  rindless  cheese 
shall  operate  to  maintain  the  natural  in¬ 
tended  shape  of  the  cheese  in  an  ac¬ 
ceptable  manner,  reasonably  smooth  stm- 
faces  on  the  cheese  and  tightly  adhere 
the  wrapper  to  the  surface  of  the  cheese. 

§  58.427  Paraffin  tanks. 

The  metal  tank  should  be  adequate  in 
size,  have  wood  rather  than  met^  racks 
to  support  the  cheese,  have  heat  controls 
and  an  Indicating  thermometer.  The 
cheese  wax  shall  be  kept  clean. 

§  58.428  Speciality  equipment. 

All  product  contact  areas  of  speciality 
equipment  shall  be  constructed  of  stain¬ 
less  steel  or  of  material  approved  in  the 
3-A  Sanitary  Standards  for  Plastic  and 
Rubber  and  Rubber-Like  Material,  and 
constructed  following  3-A  Sanitary 
Standards  principles. 

§  58.429  Washing  machine. 

When  used,  the  washing  machine  for 
cheese  cloths  and  bandages  shall  be  of 
commerci£d  quality  and  size;  or  of  suf¬ 
ficient  size  to  handle  the  applicable  load. 
It  should  be  equipped  with  temperature 
and  water  level  controls. 

Quality  Specifications  for  Raw 
Material 

§  58.430  MUk. 

The  milk  shall  be  fresh,  sweet,  pleasing 
and  desirable  in  flavor  and  shall  meet 
the  requirements  as  outlined  under  sec¬ 
tion  58.132  thru  58.138.  The  milk  may  be 
adjusted  by  separating  part  of  the  fat 
from  the  milk  or  by  adding  one  or  more 
of  the  following  dairy  products:  Cream, 
skim  milk,  concentrated  skim  milk,  non¬ 
fat  dry  milk,  and  water  in  a  quantity 
sufficient  to  reconstitute  any  concen¬ 
trated  or  dry  milk  used.  Such  dairy  prod¬ 
ucts  shall  have  originated  from  raw  milk 
meeting  the  same  requirements  as  out¬ 
lined  under  §§  58.132  thru  58.138. 

§  58.431  Hydrogen  peroxide. 

The  solution  shall  comply  with  the 
specification  of  the  U.S.  Pharmacopeia, 
except  that  it  may  exceed  the  concentra¬ 
tion  specifled  therein  and  it  does  not 
contain  added  preservative.  Application 
and  usage  shall  he  as  specifled  in  the 
“Definitions  and  Standards  of  Identity 
for  Cheese  and  Cheese  Products”,  Pood 
and  Drug  Administration. 

§  58.432  Catalase. 

The  catalase  preparation  shall  be  a 
stable,  buffered  solution,  neutral  in  pH, 
having  a  potency  of  not  less  than  100 
Keil  units  per  milliliter.  The  source  of 
the  catalase,  its  application  and  usage 
shall  be  as  specifl^  In  the  “Deflnitions 
and  Standards  of  Identity  for  Cheese 
and  Cheese  Products,”  Food  and_Drug 
Administration. 

§  58.433  Cheese  cultures. 

Harmless  microbial  cultm-es  used  in 
the  development  Of  acid  and  flavor  com¬ 
ponents  in  cheese  shall  have  a  pleasing 
and  desirable  taste  and  odor  and  shall 
have  the  ability  to  actively  produce  the 
desired  results  in  the  cheese  during  the 
manufacturing  process. 


§  58.434  ^Icium  chloride. 

Calcium  chloride,  when  used,  shall 
meet  the  requirements  of  the  Food 
Chemical  Codex. 

§  58.435  Color. 

Coloring  when  used,  shall  be  Annatto 
or  any  cheese  or  butter  color  which  meet 
the  requirements  of  the  Pood  and  Drug 
Administration. 

§  58.436  Rennet,  pepsin,  other  milk 
clotting  enzymes  and  flavor  enzymes. 

Enzyme  preparations  used  in  the  man¬ 
ufacture  of  cheese  shall  be  safe  and 
suitable. 

§  58.437  Salt. 

The  salt  shall  be  free-flowing,  white 
refined  sodium  chloride  and  shall  meet 
the  requirements  of  the  Food  Chemical 
Codex. 

Operations  and  Operating  Procedures 
§  58.438  Cheese  from  pasteurized  milk. 

If  the  cheese  is  labeled  as  pasteurized, 
the  milk  shall  be  pasteurized  by  subject¬ 
ing  every  particle  of  milk  to  a  minimum 
temperature  of  161*  F.  for  not  less  than 
15  seconds  or  by  any  other  acceptable 
combination  of  temperature  and  time 
treatment  approved  by  the  Administra¬ 
tor.  HTST  pasteurization  units  shall  be 
equipped  with  the  proper  controls  and 
equipment  to  aamre  pasteurization.  If 
the  milk  is  held  mor<;  than  2  hours  be¬ 
tween  the  time  of  pasteurization  and 
setting,  it  shall  be  cooled  to  45*  F.  or 
lower  until  time  of  setting. 

§  58.439  Cheese  from  unpasteurized 
milk. 

If  the  cheese  is  labeled  as  “heat 
treated”,  “unpasteurized,”  “raw  milk”, 
or  “for  manufacturing”  the  milk  may  be 
raw  or  heated  at  temperatures  below 
pasteurization.  Cheese  made  from  unpas- 
teurlzed  milk  shall  be  cured  for  a  period 
of  60  days  at  a  temperature  not  less  than 
35*  F.  If  the  milk  is  held  more  than  2 
hours  between  time  of  receipt  or  heat 
treatment  and  setting,  it  shall  be  cooled 
to  45*  F.  or  lower  \mtil  time  of  setting. 

§  58.440  Make  schedule. 

A  uniform  schedule  should  be  estab¬ 
lished  and  followed  as  closely  as  possible 
for  the  various  steps  of  setting,  cutting, 
cooking,  draining  the  whey  and  milling 
the  curd,  to  promote  a  uniform  quality 
of  cheese. 

§  58.441  Records. 

Starter  and  make  records  should  be 
kept  at  least  three  months. 

§  58.442  Laboratory  and  quality  con¬ 
trol  tests. 

(a)  Chemical  analyses.  (1)  Milkfat 
and  moisture.  One  sample  shall  be  tested 
from  each  vat  of  the  finished  cheese  to 
assure  compliance  with  composition  re¬ 
quirements. 

(2)  Test  method.  Chemical  analysis 
shall  be  made  in  accordance  with  the 
methods  described  in  Official  Methods  of 
Analysis  of  the  Association  of  Official 
Analytical  Chemists  as  specified  in  the 
appropriate  standards  of  identity,  the 
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latest  edition  of  Standard  Methods  or  by  Grades  for  Swiss  Cheese,  Emmentaler 


other  methods  giving  equivalent  results. 

(b)  Weight  or  volume  control.  Repre¬ 
sentative  samples  of  the  finished  product 
shall  be  checked  during  the  pa^aglng 
operation  to  assure  compliance  with  the 
stated  net  weight  on  the  container  of 
consumer  size  packages. 

§  58.443  Wliey  handling. 

(a)  Adequate  sanitary  facilities  shall 
be  provided  for  the  handling  of  whey.  If 
outside,  necessary  precautions  shall  be 
taken  to  minimize  files.  Insects  and  de¬ 
velopment  of  objectionable  odors. 

(b)  Whey  or  whey  products  intended 
for  human  food  shall  at  all  times  be 
handled  in  a  sanitary  manner  in  accord¬ 
ance  with  the  procedures  of  this  subpart 
as  specified  for  handling  milk  and  dairy 
products. 

(cl  Milkfat  from  whey  should  not  be 
more  than  fo^tr  days  old  when  shipped. 

§  58.444  Packaging  and  repackaging. 

Packaging  lindless  cheese  or  cutting 
and  repackaging  all  styles  of  bulk  cheese 
shall  be  conducted  under  rigid  sanitary 
conditions.  The  atmosphere  of  the  pack¬ 
aging  rooms,  the  equipment  and  the) 
packaging  material  shall  be  practically 
free  from  mold  and  bacterial  contami¬ 
nation. 

When  officially  graded  bulk  cheese  is 
to  be  repackaged  into  consumer  type 
packages  with  official  grade  labels  or 
other  official  identification,  a  supervisor 
of  packaging  shall  be  required.  If  the  re¬ 
packaging  Is  performed  in  a  plant  other 
than  the  <me  In  which  the  cheese  is  man¬ 
ufactured  and  the  product  is  officially 
identified,  the  plant,  equipment,  facilities 
and  personnel  shall  meet  the  same  re¬ 
quirements  as  outlined  in  this  part. 

§  58.445  General  identification. 

Bulk  cheese  for  cutting  and  the  con¬ 
tainer  for  cheese  for  manufacturing 
shall  be  legibly  marked  with  the  name  of 
the  product,  code  or  date  of  manufac¬ 
ture,  vat  number,  officially  designated 
code  niunber  or  name  and  address  of 
manufacturer.  Each  consiuner  sized  con¬ 
tainer  shall  meet  the  applicable  regula¬ 
tions  of  the  Food  and  Drug  Administra¬ 
tion. 

Requirements  for  Finished  Products 
Bearing  USDA  Official  Identification 

§  58.446  Quality  requirements. 

(a)  Cheddar  cheese.  The  quality  re¬ 
quirements  for  Cheddar  cheese  shall  be 
In  accordance  with  the  U.S.  Standards 
for  Grades  of  Cheddar  Cheese. 

(b)  Colby  cheese.  The  quality  require¬ 
ments  for  Colby  cheese  shall  be  in  ac¬ 
cordance  with  the  U.S.  Standards  for 
Grades  of  Colby  Cheese. 

(c)  Monterey  (Monterey  Jack)  cheese. 
The  quality  requirements  for  Monterey 
(Monterey  Jack)  cheese  shall  be  in  ac¬ 
cordance  with  the  U.S.  Standards  for 
Grades  of  Monterey  (Monterey  Jack) 
Cheese. 

(d)  Swiss  cheese,  Emmentaler  cheese. 
The  quality  requirements  for  Swiss 
cheese,  Emmentaler  cheese  shall  be  In 
accordance  with  the  U.S.  Standards  for 


Cheese. 

(e)  Bulk  American  cheese  for  manu¬ 
facturing.  The  quality  requirements  for 
bulk  American  cheese  for  manufacturing 
shall  be  in  accordance  with  the  U.S. 
Standards  for  Grades  of  Bulk  American 
Cheese  for  Manufacturing. 

Supplemental  Specifications  for  Plants 
Manufacturing  and  Packaging  Cot¬ 
tage  Cheese 

Definitions 

§  58.505  Meaning  of  words. 

For  the  purp>ose  of  the  regulations  in 
this  subpart,  words  in  the  singular  form 
shall  be  deemed  to  impart  the  pliural  and 
vice  versa,  as  the  case  may  demand.  Un¬ 
less  the  context  otherwise  requires,  the 
following  terms  shall  have  the  following 
meaning: 

(a)  Condensed  skim.  Skim  milk  which 
has  been  condensed  to  approximately 
one-third  the  origmsil  volvune  in  accord¬ 
ance  with  standard  commercial  practice. 

(b)  Cottage  cheese.  (1)  Cottage  cheese 
dry  curd.  Hie  soft  uncured  cheese  meet¬ 
ing  the  requirements  of  21  CFR  19.525 
Food  and  Drug  Administration. 

(2)  Cottage  cheese.  The  soft  uncured 
cheese  meeting  the  requirements  of  21 
CFR  19.530,  Food  and  Drug  Administra¬ 
tion. 

(3)  Lowfat  Cottage  cheese.  The  soft 
uncured  cheese  meeting  the  requirements 
of  21  CFR  19.531,  Food  and  Drug  Ad¬ 
ministration. 

(c)  Direct  acidification.  The  produc¬ 
tion  of  cottage  cheese,  without  the  use 
of  bacterial  starter  cultures,  through  the 
use  of  approved  food  grade  acids.  This 
product  shall  be  labeled  according  to  the 
requirements  of  21  CFR  19.530(d),  Food 
and  Drug  Administration. 

(d)  Cottage  cheese  with  fruits,  nuts, 
chives,  or  other  vegetables.  Shall  con¬ 
sist  of  cottage  cheese  to  which  has  been 
added  fruits,  nuts,  chives  or  other  vege¬ 
tables.  The  finished  cheese  shall  comply 
with  §  58.505(b). 

(e)  Cream.  The  milkfat  portion  of  milk 
which  rises  to  the  surface  of  milk  on 
standing  or  is  separated  from  it  by  cen¬ 
trifugal  force  and  contains  not  less  than 
18.0  percent  of  milkfat. 

(f)  Creaming  mixture.  Hie  creaming 
mixture  consists  of  cream  or  a  mixture 
of  cream  with  milk  or  skim  milk  or  both. 
To  adjust  the  solids  content,  nonfat  di7 
milk  or  concentrated  skim  milk  may  be 
added  but  not  to  exceed  3.0  percent  by 
weight  of  the  creaming  mixture.  It  may 
or  may  not  contain  a  culture  of  hann- 
less  lactic  acid  and  flavor  producing  bac¬ 
teria,  food  grade  acid,  salt,  and  stabiliz¬ 
ers  with  or  without  carriers.  The  cream¬ 
ing  mixture  in  its  final  form  may  or  may 
not  be  homogenized  and  shall  conform 
to  the  provisions  of  21  CFR  19.530(b), 
Food  and  Drug  Administration. 

Rooms  and  Compartments 
§  58.510  Rooms  and  compartments. 

(a)  Processing  operations  with  open 
cheese  vats  should  be  separated  from 
other  rooms  or  areas.  Excessive  person¬ 
nel  traffic  or  other  possible  contamlnat- 


47931" 

ing  conditions  should  be  avoided.  Rooms, 
compartments,  coolers,  and  dry  storage 
space  in  which  any  raw  material,  pack¬ 
aging  or  ingredients  supplies  or  finished 
products  are  handled,  processed,  pack¬ 
aged  or  stored  shall  be  designed  and  con¬ 
structed  to  assure  clean  and  orderly 
operations. 

(b)  Ventilation.  Processing  and  pack¬ 
aging  rooms  or  compartments  shall  be 
ventilated  to  maintain  sanitary  condi¬ 
tions,  preclude  the  growth  of  mold  and 
air  borne  bacterial  contammants,  prevent 
undue  condensation  of  water  vapor  and 
minimize  or  eliminate  objectionable 
odors.  To  minimize  air  borne  contamina¬ 
tion  in  processing  and  packaging  rooms  a 
filtered  air  supply  meeting  the  require¬ 
ments  of  S  58.510(c)  shall  be  pro¬ 
vided.  The  incoming  air  shall  exert  au 
outward  pressure  so  that  the  movement 
of  air  will  be  outward  and  prevent  the 
movement  of  unfiltered  air  inward. 

(c)  Starter  facility,  A  separate  starter 
room  or  properly  designed  starter  tanks 
and  satisfactory  air  movement  tech¬ 
niques  shall  be  provided  for  the  propaga¬ 
tion  and  handling  of  starter  cultures.  All 
necessary  precautions  shall  be  taken  to 
prevent  contamination  of  the  room, 
equipment  and  the  air  therein.  A  filtered 
air  supply  with  a  mmimurn  avmige  effi¬ 
ciency  of  90%  when  tested  In  accordance 
with  the  ASHRAE  Synthetic  Dust  Arrest- 
ance  Test  should  be  provided  so  as  to  ob¬ 
tain  an  outward  movement  of  air  from 
the  room  to  minimize  contamination. 

(d)  Coolers.  Coolers  shall  be  equipped 
with  facilities  for  malntfdning  proper 
temperature  and  humidity  conditions, 
consistent  with  good  commercial  prac¬ 
tices  for  the  applicable  product,  to  pro¬ 
tect  the  quality  and  condition  of  the 
products.  Coolers  shall  be  kept  clean,  or¬ 
derly  and  free  from  mold,  and  main- 
tamed  in  good  repair.  They  shall  be  ade¬ 
quately  lighted  and  proper  circulation  of 
air  shall  be  malntamed  at  all  times.  The 
floors,  waUs,  and  ceilings  shall  be  of  such 
construction  as  to  permit  thorough 
cleaning. 

Equipment  and  Utensils 

§  58.511  General  construction,  repair 
and  installation. 

The  equipment  and  utensils  used  for 
the  manufacture  and  handling  of  cot¬ 
tage  cheese  shall  be  as  specified  m  sec¬ 
tion  58.128.  In  addition  for  certam  other 
equipment  the  following  requirements 
shall  be  met. 

§  58.512  Gieese  vats  or  tanks. 

Cheese  vats  or  tanks  shall  meet  the 
requirements  of  i  58.416.  When  di¬ 
rect  steam  injection  is  used  for  heat¬ 
ing  the  milk,  the  vat  or  tank  may  be  of 
single  shell  construction.  The  steam 
shall  be  cuUnary  steam. 

Vats  shall  be  equipped  with  valves  to 
control  the  heating  and  cooling  medium 
and  a  suitable  sanitary  outlet  valve. 
Vats  used  for  creanUng  curd  should  be 
equipped  with  a  refrigerated  cooling 
medium.  A  circulating  pump  for  the 
heatmg  and  cooling  medium  is  recom¬ 
mended. 
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§  58.513  Agitators. 

Mechanical  agitators  shall  meet  the 
requirements  of  §  58.417. 

§  58.514  €k>ntainer  fillers. 

Shall  comply  with  the  3-A  Sanitary 
Standards  for  Equipment  for  Packa^ng 
Frozen  Desserts  and  Cottage  Cheese. 

§  58.515  Mixers. 

Only  mixers  shall  be  used  which  will 
mix  the  cheese  carefully  and  keep  shat¬ 
tering  of  the  curd  particles  to  a  mlni- 
miun.  They  shall  be  constructed  in  such 
a  manner  as  to  be  readily  cleanable.  If 
shafts  extend  through  the  wall  of  the 
tank  below  the  level  of  product,  they 
shall  be  equipped  with  proper  seals 
which  are  readily  removable  for  clean¬ 
ing  and  sanitizing.  The  mixer  shall  be 
enclosed  or  equipped  with  tight  flitting 
covers. 

§  58.516  Starter  vgts. 

Bulk  starter  vats  shall  meet  the  re¬ 
quirements  of  §  58.415. 

Quality  Specifications  for  Raw 
Material 

§  58.517  General. 

Raw  materials  used  for  manufacturing 
cottage  cheese  shall  meet  the  following 
quality  specifications. 

§58.518  MUk. 

The  selection  of  raw  milk  for  cottage 
cheese  shall  be  in  accordance  with 
S§  58.132  thru  58.138. 

§  58.519  Dairy  products. 

(a)  Raw  skim  milk.  All  raw  skim  milk 
obtained  from  a  secondary  source  shall 
be  separated  from  milk  meeting  the  same 
quality  requirements  for  milk  as  outlined 
In  section  58.518  above.  Skim  milk  after 
being  pasteurized  and  separated  shall  be 
cooled  to  45*F  or  lower  unless  the  skim 
milk  is  to  be  set  for  cheese  within  two 
hours  after  pasteurizing.  The  skim  milk 
should  not  be  more  than  48  hours  old 
from  the  time  the  milk  was  received  at 
the  plant  and  the  skim  milk  is  set  for 
cheese. 

(b)  Nonfat  dry  milk.  Nonfat  dry  milk, 
when  used,  shall  be  obtained  frqm  milk 
meeting  the  same  quality  requirements 
as  outlined  in  S  58.518  above.  It  shall 
be  processed  according  to  the  require¬ 
ments  of  this  SulH)art,  and  should  meet 
the  requirements  of  §  58.2S6(b)  (3) . 

(c)  Condensed  skim  milk.  Condensed 
skim  milk,  if  used,  shall  be  prepared  from 
raw  milk  or  skim  milk  that  meets  the 
same  quality  requirements  outlined  above 
for  raw  milk  or  skim  milk.  It  shall 
cooled  promptly  after  drawing  from  the 
vacuum  pan  or  evaporator  suid  shall  have 
been  pasteurized  b^ore  concentrating  or 
during  the  maifufacture.  The  standard 
plate  count  of  the  concentrated  milk 
shall  not  exceed  30,000  per  ml.  at  time 
of  use. 

(d)  Cream.  Any  cream  used  for  pre¬ 
paring  the  dressing  for  creamed  cottage 
cheese  shall  be  separated  from  milk 
meeting  at  least  •the  same  quality  re- 
quironents  as  the  skim' milk  used  for 
making  the  curd.  The  flavor  of  the  cream 


shall  be  fresh  and  sweet.  Cream  obtained 
from  a  secondary  source  shall  meet  t^ 
same  requirements.  The  creaming  mix¬ 
ture  prepared  from  this  cream,  after 
pasteurization,  shall  have  a  standard 
plate  coimt  of  no  more  than  30,000  per 
ml. 

§  58.520  Nondairy  ingredients. 

(a)  Calcium  chloride.  Calcium  chlo¬ 
ride.  when  used,  shall  be  of  food  grade 
quality  and  free  from  extraneous  mate¬ 
rial. 

(b)  Salt.  Salt  shall  be  free  flowing, 
white  refined  sodium  chloride  and  shall 
meet  the  requirements  of  The  Food 
Chemical  Codex. 

(c)  Other  ingredients.  Other  ingredi¬ 
ents  such  as  fruits,  nuts,  chives  or  other 
vegetables  used  or  blended  with  cottage 
cheese  shall  be  reasonably  free  of  bac¬ 
teria  so  as  not  to  appreciably  increase 
the  bacterial  coimt  of  the  finished  prod¬ 
uct.  The  various  ingredients  in  kind  shall 
be  consistent  in  size  and  color  so  as  to 
produce  the  desired  appearance  and  ap¬ 
peal  of  the  finished  product.  The  flavor 
of  the  ingredients  used  shall  be  natural 
and  represent  the  intended  flavor  and 
intensity  desired  in  the  finished  product. 
Such  ingredients  shall  be  clean,  whole¬ 
some.  of  uniformly  good  quality,  free 
from  mold,  rancid  or  decomposed  parti¬ 
cles.  Vegetables  used  in  cottage  cheese 
may  first  be  soaked  for  15  to  20  minutes 
in  a  cold  25  to  50  ppm  chlorine  solution 
to  appreciably  reduce  the  bacterial  pop¬ 
ulation.  After  soaking,  the  vegetables 
shall  be  drained  and  used  soon  there¬ 
after. 

Operations  and  Operating  Procedures 

§  58.521  Pasteurization  and  product 
flow. 

(a)  The  skim  milk  used  for  the  manu¬ 
facture  of  cottage  cheese  shall  be  pas¬ 
teurized  not  more  than  24  hours  prior 
to  the  time  of  setting  by  heating  every 
particle  of  skim  milk  to  a  temperature 
of  161*  F.  for  not  less  than  15  seconds 
or  by  any  other  combination  of  tem¬ 
perature  and  time  giving  equivalent 
results.  All  skim  milk  must  be  cooled 
promptly  to  setting  temperature.  If  held 
more  than  two  hours  between  pasteuriza¬ 
tion  and  time  of  setting,  the  skim  milk 
shall  be  cooled  and  held  at  45*  F.  or 
lower  until  set. 

(b)  Cream  or  cheese  dressing  shall 
be  pasteurized  at  not  less  than  150*  F. 
for  not  less  than  30  minutes  or  at  not 
less  than  166*  F.  for  not  less  than  15 
seconds  or  by  any  other  combination  of 
temperature  mid  time  treatment  giving 
equivalent  results.  Cream  and  cheese 
dressing  shall  be  cooled  promptly  to  40* 
F.  or  lower  after  pasteurization  to  aid 
in  further  cooling  of  cottage  cheese 
curd  for  improved  keeping  quality. 

(c)  Reconstituted  nonfat  dry  milk  for 
cottage  cheese  manufacture  need  not 
be  re-pasteurized  provided  it  is  recon¬ 
stituted  within  two  hours  prior  to  the 
time  of  setting  using  water  which  is  free 
frmn  viable  i»thogenlc  or  othervdse 
harmful  microorganisms  as  wdl  as 
microorganisms  which  may  cause 

age  of  cottage  cheese.  Skim  milk  sep¬ 


arated  from  pasteurized  whole  milk 
need  not  be  re-pasteurized  provided  it  is 
separated  in  equipment  frcxn  which  all 
traces  of  raw  mUk  from  previous  opera¬ 
tions  have  been  removed  by  proper  clean¬ 
ing  and  sanitizing. 

§  58.522  Recrnistituting  nonfat  dry  milk. 

Nonfat  dry  milk  shall  be  reconstituted 
in  a  sanitary  manner. 

§  58.523  Laboratory  and  quality  control 

tests. 

(a)  Quality  control  tests  shall  be 
made  on  samples  as  oft^  as  necessary 
to  determine  the  shelf -life  and  stability 
of  the  finished  product.  Routine  analyses 
shall  be  made  on  raw  materials  and 
finished  product  to  assure  satisfactory 
composition,  shelf -life  and  stability. 

(b)  Frequency  of  sampling.  (1)  Micro¬ 
biological.  Samples  of  raw  milk  for  test¬ 
ing  shall  be  taken  as  prescribed  in  sec¬ 
tion  58.135.  Representative  samples  shall 
be  taken  of  finished  cottage  cheese  and 
from  each  lot  or  batch  of  product  used 
as  an  ingredient.  For  keeping  quality 
tests  representative  samples  shall  be 
taken  of  finished  cottage  cheese; 

(2)  Chemical,  (i)  MOkfat  and  Mois¬ 
ture.  Representative  samifles  shall  be 
taken  of  cottage  cheese;  dry  cottage 
cheese  shall  be  tested  for  moisture  only. 

(ii)  pH.  Representative  samples  shall 
be  taken  of  finished  cottage  cheese. 

(c)  Test  methods.  (1)  Microbiological. 
Microbiological  deteiminations  shall  be 
made  for  ooliform,  psychrotrophlc  and 
yeasts  and  molds.  These  tests  shall  be 
made  in  accordance  witii  the  methods 
described  in  the  latest  edition  of  Stand¬ 
ard  Methods  for  the  Examination  of 
Dairy  Products,  published  by  the  Ameri¬ 
can  Public  Health  Association. 

(2)  Chemical.  Ch^ical  analysis  i^all 
be  made  in  accordance  with  the  methods 
described  in  the  latest  edition  of  Official 
Methods  of  Analysis  of  the  Association 
of  Official  Analytical  Chemists,  published 
by  the  Association  of  Official  Analytical 
Chemists,  the  latest  edition  of  Standard 
Methods  for  the  Examination  of  Dairy 
Products,  or  by  other  methods  giving 
equivalent  results. 

§  58.524  Packaging  and  general  identi* 
fication. 

(a)  Containers.  Containers  used  fox 
packaging  cottage  dieese  shall  be  any 
commercially  acceptable  multiple  use  or 
single  service  container  or  padcaglng  ma¬ 
terial  which  will  satisfactorily  protect 
the  cont^ts  throu^  the  regular  chan¬ 
nels  of  trade  without  significant  impsdr- 
ment  at  quality  with  respect  to  flavor,  or 
contamination  under  normal  conditions 
of  handling.  Caps  or  covers  which  ex¬ 
tend  over  the  lip  of  the  container  shall 
be  used  on  all  cups  or  tid)s  containing 
two  pounds  or  less,  to  protect  the  product 
from  contamination  during  subsequent 
handling. 

(b)  Packaging.  The  cheese  shall  be 
packaged  in  a  sanitary  manner  and 
automatic  filling  and  caiKilng  equipment 
shall  be  used  on  all  small  sizes.  Tlw 
containers  shall  be  checked  welcdied  dur¬ 
ing  the  filling  operation  to  assure  they 
are  filled  uniformly  to  not  less  than  the 
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stated  net  weight  on  the  container.  Also 
care  shall  be  taken  that  the  cottage 
cheese  be  of  uniform  consistency  at  the 
time  of  packaging  to  assure  legal  cmn- 
posltlon  In  all  j^kages. 

(c)  General  identification.  Bulk  pack¬ 
ages  containing  cottage  cheese  shall  be 
adequately  and  legibly  marked  with  the 
name  of  the  product,  net  weight,  name 
and  address  of  the  manufacturer,  lot 
number,  code  or  date  of  packaging  and 
any  other  Identification  as  may  be  re¬ 
quired.  Consumer  size  packaged  products 
shall  meet  the  applicable  regul^lons  of 
the  Food  and  Drug  Administration. 

§  58.525  Storage  of  finished  product. 

Cottage  cheese  after  packaging  shall 
be  promptly  stored  at  a  temperature  of 
45”  F.  or  lower  to  maintain  quality  and 
condition  imtil  loaded  for  distribution. 
During  distribution  an^  storage  prior  to 
sale  the  product  should  be  maintained  at 
a  temperature  of  45“  F.  or  lower.  The 
product  shall  not  be  exposed  to  foreign 
odors  or  conditions  such  as  drippage  or 
condensation  that  might  cause  package 
or  product  damage.  Packaged  cottage 
cheese  shall  not  be  placed  directly  on 
floors. 

REQUniEHENTS  FOR  COTTAGE  CHEESE  BEAR¬ 
ING  USDA  Official  Identification 

§  58.526  Official  identification. 

(a)  Only  cottage  cheese  manufactured 
and  packaged  in  accordance  with  the 
requirements  of  this  part  and  with  the 
applicable  requirements  in  Subpart  A  of 
this  part  which  has  been  officially  In¬ 
spected  In  process  and  foimd  to  be  in 
compliance  with  these  requlrranents  may 
be  Identified  with  the  official  USDA 
Quality  Approved  Inspection  Shield. 

(b)  Nonfat  dry  milk.  Nonfat  dry  milk, 
when  used  in  cottage  cheese  bearing  of¬ 
ficial  identification,  shall  meet  the  re¬ 
quirements  for  U.S.  Extra  Grade  (Spray 
Process),  at  time  of  use,  and  should  be 
of  U.S.  Low  Heat  Classification  (not  less 
thah  6.0  mg.  undenatured  whey  protein 
nitrogen  per  gram  of  nonfat  dry  milk) . 
In  addition,  the  nonfat  dry  milk  shall 
have  a  direct  microscopic  count  not  ex¬ 
ceeding  75  million  per  gram.  The  age  of 
the  nonfat  dry  milk  shall  be  covered  by 
a  USDA  grading  certificate,  evidencing 
compliance  with  quality  requirements, 
dated  not  more  than  6  months  prior  to 
use  of  the  dry  milk.  In  the  Interim  be¬ 
tween  manufacture  and  use,  the  nonfat 
dry  milk  shall  be  stored  In  a  clean,  dry, 
vermin-free  space.  In  any  case.  If  the 
nonfat  dry  milk  Is  more  than  120  days 
old,  at  time  of  use,  it  shall  be  examined 
for  flavor  to  make  certain  that  it  meets 
the  requirements  for  U.S.  Extra  Grade. 

§  58.527  Physical  requirements. 

(a)  Flavor.  The  cottage  cheese  shall 
possess  a  mild  pleasing  flavor,  similar  to 
fresh  whole  milk  or  light  cream  and  may 
possess  the  delicate  flavor  and  aroma  of 
a  good  lactic  starter.  The  product  may 
possess  to  a  slight  degree  a  feed,  acid, 
or  salty  flavor  but  shall  be  free  from 
chalky,  bitter,  utensil,  fruity,  yeasty,  or 
other  objectionable  flavors. 


(b)  Body  and  texture.  The  curd  par¬ 
ticles  shall  have  a  meaty  texture,  but 
sufficiently  tender  to  permit  proper  ab¬ 
sorption  of  cream  or  cheese  dressing. 
The  texture  shall  be  smooth  and  vel¬ 
vety  and  shall  not  be  mealy,  crumbly, 
pasty,  sticky,  mushy,  watery,  rubbery 
or  slimy  or  possess  any  other  objec¬ 
tionable  characteristics  of  body  and 
texture.  Small  curd  style  (cut  with 
Inch  knives)  should  have  curd  particles 
approximately  V*  Inch  or  less  In  size. 
Lai^e  curd  style  (cut  with  knives  over 
Vi  inch)  should  have  ciurd  particles  ap- 
proximatehr  %  Inch  or  more  in  size. 

(c)  Color  and  appearance.  The  fin¬ 
ished  cottage  cheese,  creamed  or  plain 
curd,  shall  have  an  attractive  natural 
color  and  appearance  with  curd  par¬ 
ticles  of  reasonably  uniform  size.  The 
creamed  cottage  cheese  shall  be  uni¬ 
formly  mixed  with  the  cream  or  dressing 
properly  absorbed  or  adhering  to  the  curd 
so  as  to  prevent  excessive  drainage. 

§  58.528  Microbiological  requirements. 

Compliance  shall  be  based  on  3 
out  of  5  consecutive  samples  taken  at  the 
time  of  packaging. 

(a)  Conform.  Not  more  than  10  per 
gram. 

(b)  Psychrotrophic.  No  more  than  100 
per  gram. 

(c)  Yeasts  and  molds.  Not  more  than 
10  per  gram. 

§  58.529  Chemical  requirements. 

(a)  Moisture.  See  58.505(b). 

(b)  Mil/c/at.  See  58.505(b). 

(c)  pH.  Not  higher  than  5.2. 

(d)  Phosphatase.  Not  more  than  4 
micrograms  of  phenol  equivalent  per 
gram  of  cheese. 

§  58.530  Keeping  quality  requirements. 

Keeping  quality  samples  taken  from 
the  packaging  line  shall  be  held  at  45“  F. 
for  10  days.  At  the  end  of  the  10  day 
period  the  samples  shall  possess  a  satis¬ 
factory  flavor  and  appearance,  and  shall 
be  free  from  bitter,  sour,  fruity,  or  other 
objectionable  tastes  and  odors.  The  sur- 
fstce  shaU  not  be  discolored,  translucent, 
slimy  or  show  any 'other  objectionable 
condition. 

Supplemental  Specifications  for  Plants 
Manufacturing,  Processing  and  Pack¬ 
aging  Frozen  Desserts 

Definitions 

§  58.605  Meaning  of  words. 

For  the  purpose  of  the  regulations  in 
this  subpart,  words  in  the  singular  form 
shall  be  deemed  to  impart  the  plural  and 
vice  versa,  as  the  case  may  demand.  Un¬ 
less  the  context  otherwise  requires,  the 
following  terms  shall  have  the  following 
meaning  as  applied  to  frozen  desserts 
meeting  FDA  requirements  and  briefly 
defined  as  follows: 

(a)  Ice  cream.  The  product  conform¬ 
ing  to  the  requirements  of  section  20.2 
“Definitions  and  Standards  of  Identity 
for  Frozen  Desserts,”  U.S.  Food  and  Drug 
Administration  (21  CFR  20.2). 

(b)  Frozen  custard.  The  m'oduct  con¬ 
forming  to  the  requirements  of  section 
20.2  “Definitions  and  Standards  of  Iden¬ 


tity  for  Frozen  Desserts,”  U.S.  Pood  and 
Drug  Admlnistratlmi  (21  CFR  20.2) . 

(c)  Ice  milk.  The  lumduct  conforming 
to  the  requirements  of  sectiim  20.3  “Def¬ 
initions  and  Standards  of  Identity  for 
Frozen  Desserts,”  U.S.  Food  and  Drug 
Administration  (21  CFR  20.3). 

(d)  Sherbet.  The  product  conforming 
to  the  requironents  of  section  20.4  “Def¬ 
initions  and  Standards  of  Identity  for 
Frozen  Desserts,”  U.S.  Food  and  Drug 
Administration  (21  CFR  20.4) . 

(e)  MeUorine.  The  product  conform¬ 
ing  to  the  requirements  of  section  20.8 
“Definitions  and  Standards  of  Identity 
for  Frozen  Desserts,”  U.S.  Food  and 
Drug  Administration  (21  CFR  20.8) . 

(f)  Overrun.  TTie  trade  expression 
used  to  reference  the  increase  in  volume 
of  the  frozen  product  over  the  volume  of 
the  mix.  This  increase  in  volume  is  due 
to  air  being  whipped  into  the  product 
during  the  freezing  process.  It  is  ex¬ 
pressed  as  percent  of  the  voliune  of  the 
mix. 

(g) '  Mix.  The  trade  name  for  the  com¬ 
bined  and  processed  ingredients  which 
after  freezing  become  a  frozen  dessert. 

Rooms  and  Compartments 
§  58.619  Mix  processing  room. 

The  rooms  used  for  combining  mix  in¬ 
gredients  and  processing  the  mix  shall 
meet  the  applicable  requiremoits  for 
rooms  specified  in  section  58.126.  The 
room  shall  be  v^tilated  to  remove  mois¬ 
ture  and  prevent  condensation  from 
forming  on  walls  and  ceiling.  The  room 
shall  be  well  lighted. 

§  58.620  Freezing  and  packaging  rooms. 

The  rooms  used  for  freezing  and  pack¬ 
aging  frozen  desserts  shall  be  adequate 
in  size  to  permit  satisfactory  air  circu¬ 
lation  and  maintained  in  a  clean  and 
sanitary  condition.  The  rooms  shall  be 
constructed  in  the  same  manner  as  pre¬ 
scribed  above  for  mix  rooms. 

§  58.621  Freezing  tunnels. 

Freezing  tunnels  for  quick  freezing  at 
extremely  low  temperatures  shall  be  de¬ 
signed  and  constructed  as  to  insure  ease 
in  cleaning  and  satisfactory  conditions 
of  operation. 

§  58.622  Hardening  and  storage  rooms. 

Hardening  and  storage  rooms  for 
frozen  desserts  shall  be  ccmstructed  of 
satisfactory  material  for  this  purpose. 
The  romns  idiall  be  maintained  in  a  clean 
and  orderly  maqner.  Adequate  shelves, 
bins,  or  paUets  shall  be  provided  to  keep 
the  packages  of  finished  products  off  the 
floor  and  to  prevent  damage  to  the  con¬ 
tainers.  Sufficient  refrigeration  should  be 
provided  to  insure  adequate  storage 
temperature  (-10“  or  lower) .  Air  shall  be 
circulated  to  maintain  uniform  temper¬ 
ature  throughout  the  rooms.  A  vestibule 
or  double  entry  way  should  be  provided 
to  minimize  heat  shock  of  the  frozen 
products. 

Equipment  and  Utensils 
§  58.623  Homogenizer. 

Homogenizer  shall  comply  with  3-A 
Sanitary  Standards. 
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§  58.624  Freezers. 

Product  contact  surfaces  of  freezers 
used  to  lower  the  temperature  of  the  liq¬ 
uid  mix  to  a  semi-frozen  mass  by  a  stir¬ 
ring  action  shall  be  constructed  of  a 
stainless  steel  or  equally  corrosion  resist¬ 
ant  metal  and  all  parts  easily  accessible 
for  cleaning  and  sanitizing.  Batch  and 
continuous  freezers  should  comply  with 
the  applicable  3-A  Standards. 

§  58.625  Fruit  or  syrup  feed«‘rs. 

Fruit  or  S3TUP  feeders  inject  flavoring 
material  into  the  semi-frozen  product. 
Product  contact  surfaces  shall  be  con¬ 
structed  of  stainless  steel  or  equally 
corrosion  resistant  metal  and  all  pumps 
shall  be  in  accohiance  to  3-A  Sanitary 
Standards  for  dairy  equipment.  The 
feeder  shall  be  constructed  to  enable 
complete  disassembly  for  cleaning  and 
sanitizing. 

§  58.626  Packaging  equipntcnl.^ 

I  Packaging  equipment  designed  to 
mechanically  fill  and  close  single  serv¬ 
ice  containers  with  frozen  desserts  i^all 
be  constructed  so  that  all  product  con¬ 
tact  surfaces  shall  be  of  stainless  steel 
or  equally  corrosion-resistant  metal. 
All  product  contact  surfaces  shall  be 
easily  accessible  for  cleaning.  The  design 
and  operation  of  the  machine  shall  in  no 
way  contaminate  the  container  of  the 
finished  product  placed  therein.  New  or 
replacement  equipment  shall  comidy 
with  the  3A  Sa^tary  Standards  for 
Equipment  for  Packaging  Frozen  Des¬ 
serts  and  Cottage  Cheese. 

i  Quality  SPScincATioNS  for  Raw 
Material 

§  58.627  Milk  and  dairy  products. 

'  To  produce  ice  cream  and  related 
products  the  raw  milk  and  cream  shall 
meet  the  quality  requirements  as  pre¬ 
scribed  in  section  58.132  through  58.138, 
except  that  only  commingled  milk  and 
cream  meeting  the  bacteriological  re¬ 
quirements  of  No.  1  shall  be  used. 

§  58.628  Sweetening  agents. 

Sweetening  agents  shall  be  clean  and 
wholesome  and  consist  of  one  or  more 
of  the  approved  sweeteners  listed  in  sec¬ 
tion  58.605. 

'  §  58.629  Flavoring  agents. 

!  Flavoring  agttits  either  natural  or 
artificial  shall  be  wholesome  and  free 
from  imdesirable  flavors.  They  must  Im- 
j  part  the  desired  characteristic  to  the 
j  finished  product.  Flavoring  agents  shall 
be  (me  or  more  of  those  aimroved  in  sec- 
1  tion  58.605. 

§  58.630  Stabilizers. 

f  Stabilizers  shall  be  clecm  and  whole¬ 
some  and  consist  of  one  or  more  of  those 
approved  in  section  58.605. 

§  58.631  Emulsifiers. 

Emulsifiers  shall  be  clean  and  whole¬ 
some  and  consist  of  one  or  more  of  those 

approved  in  section  58.605. 

V 


§  58.632  Acid. 

Acids  used  in  sherbet  shall  be  whole¬ 
some  and  of  food  grade  quality  and  con¬ 
sist  of  one  or  more  of  those  approved  In 
section  58.605. 

§  58.633  Color. 

Coloring  used  for  ice  cream  and  re¬ 
lated  products  shall  be  those  certified 
by  the  n.S.  Food  and  Ebiig  Administra¬ 
tion  as  safe  for  human  ccaisumption. 

Ofesations  and  Operating  Procedures 

§  58.634  Assembling  and  combining 
mix  ingredients. 


and  lids  are  used,  they  shall  be  of  good 
ctmstructlon  and  protect  the  finished 
mroduet.  Containers  used  for  frozen  prod¬ 
ucts  Shan  be  stored  and  handled  In  a 
sanitary  manner  so  as  to  protect  than 
from  dust  and  bacterial  eontunlnathm. 

§  58.641  Hardening  and  storage. 

Immediately  after  the  semifrozen 
product  is  placed  in  its  Intended  con¬ 
tainer  it  shall  be  placed  in  a  hardening 
tunnel  or  hardening  room  to  continue  the 
freezing  process.  Rapid  freadng  to  0* 
to  —15*  P  is  desirable  to  produce  a  good 
textured  product. 


The  aa^mUing  and  combining  of  mix 
ingredients  for  processing  shall  be  in 
accordance  with  clean  and  sanitary 
methods  and  shall  be  consistent  with 
good  commercial  practices.  All  raw  ma¬ 
terials  shall  be  subjected  to  inspection 
for  quality  and  condition  prior  to  being 
combined  and  processed  into  the  finished 
mix.  All  necessary  precautions  shall  be 
taken  to  prevent  the  contamination  of 
any  raw  material  or  the  finished  mix 
with  any  foreign  substance. 

§  58.635  Pasteurization  of  tlie  mix. 

Every  particle  of  the  mix,  except 
added  fiavoring  ingredients,  shall  be  pas¬ 
teurized  at  not  less  than  155“  P.  and 
held  at  that  temperature  for  30  minutes 
or  for  175“  P.  for  25  seconds;  or  it  may 
be  pasteurized  by  any  other  equivalent 
temperature  and  holding  time  which  will 
assure  adequate  pasteurization. 

§  58.636  Hoiuogriiizatlon. 

Homogenization  of  the  pasteurized 
mix  shall  be  accomplished  to  effectively 
reduce  the  size  of  the  milkfat  glbbules 
and  evenly  disperse  them  throughout 
the  mix. 

§  58.637  Cueling  tlic-  mix. 

The  mix  shall  be  immediately  cooled  to 
a  t^nperature  of  45“  P  or  lower,  and 
stored  at  this  temperature  until  further 
processing  begins. 

§  58.638  Freezing  the  mix. 

After  the  mix  enters  the  freezer,  it 
shall  be  frozen  as  rapidly  as  possible  to 
assure  the  formation  of  minute  crystals. 
Proper  adjustment  of  rate  of  flow,  re¬ 
frigerant  and  air  pressure  controls  shall 
be  achieved  to  assure  correct  overrun 
and  consistency  of  the  product  for 
packaging  and  further  freezing. 

§  58.639  Aikiitiaa  of  fijivor. 

The  addition  of  flavoring  ingredients 
to  semi-frozen  mix  just  prior  to  packag¬ 
ing  Shan  be  performed  in  a  clean  and 
sanitary  manner.  Care  shall  be  taken  to 
insure  the  flavor  injection  equipment  has 
been  properly  cleaned  and  sanitized 
prior  to  use  and  that  the  flavor  ingre¬ 
dients  are  of  good  quality  and  whole¬ 
some. 

§  58.640  PaekzgiBg. 

The^  packaging  of  the  semifrozen  prod¬ 
uct  shall  be  d<me  means  which  win  in 
no  way  emjtaminate  the  container  or  the 
product.  When  single  service  containers 


§  58.642  Quality  control  teste. 

All  mix  ingredients  shall  be  subject  to 
inspection  for  (mahty  and  condition 
throughout  each  processing  operation. 
Quality  control  tests  shall  be  made  on 
flow  line  samples  g;  often  as  necessary  to 
check  the  effectiveness  of  processing  and 
sanitation  and  as  an  aid  in  correcting 
deficiencies.  Routine  analysis  shall  be 
made  on  raw  materials  and  finished 
products  to  assure  adequate  composition, 
weight  or  volume  control. 

§  58.643  Frequency  of  sampling. 

(a)  Microbiological.  Representative 
samples  shall  be  taken  from  each  type 
of  mix,  and  for  the  finished  frozen  prod¬ 
uct  one  sanuple  from  each  flavor  made. 

(b)  Composition.  Representative  sam¬ 
ples  shall  be  tested  for  fat  and  solids- 
not-fat  on  each  type  of  mix  manufac¬ 
tured.  Spot  checks  shall  be  made  on  the 
finished  products  as  often  as  is  neces¬ 
sary  to  assure  (X)mpllance  with  (x>mposi- 
tion  standards. 

(c)  Weight  or  volume  control.  Repre¬ 
sentative  samples  of  the  packaged  prod¬ 
ucts  shall  be  checked  during  the  pack¬ 
aging  operation  to  assure  compliance 
with  the  stated  volume  on  the  container 
as  well  as  weight  and  ovemm  require¬ 
ments. 

§  58.644  Test  methods. 

(a)  Microbiological.  Microbiological 
determinations  shall  be  made  in  accord¬ 
ance  with  the  methcxls  described  in  the 
latest  edition  of  Standard  Methods  for 
the  Ebcamination  of  Dairy  Products. 

(b)  Chemical.  Chemical  anal3^  shall 
be  made  in  accordance  with  the  methods 
described  in  the  latest  edition  of  Official 
Methods  of  Analysis  of  the  Association  of 
Official  Anal3rtlcal  Chemists,  the  latest 
edition  of  Standard  Methods,  or  by  other 
methods  giving  equivalent  results. 

§  58.645  Central  idrntiilcation. 

The  various  types  of  frozen  desserts 
shall  be  packaged  and  labeled  in  accord¬ 
ance  with  the  apidleable  regulations  of 
the  Food  arid  Drug  Administration. 

Requirements  for  Finished  Pboducts 
Beaeimg  USDA  Official  Identification 

§  58.646  Official  identification. 

(a)  Only  ice  cream  and  related  prod¬ 
ucts  manufactured  and  packaged  In  ac¬ 
cordance  with  the  requirements  of  this 
part  and  with  the  applicable  require¬ 
ments  in  Subpart  A  of  this  part  whldi 
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have  been  officially  Inspected  in  process 
and  found  to  be  in  (Kunpliance  with  these 
requirements  ms^  be  Identified  with  the 
official  USDA  Quality  Approved  Inspec¬ 
tion  Shield. 

(b)  Dairy  products  used  in  the  manu¬ 
facture  of  frozen  desserts  for  which  there 
are  U.S.  grades  established  (nonfat  dry 
milk,  whole  milk,  buttermilk  and  whey) 
shall  be  U.S.  Extra  Grade  or  better,  and 
tn  the  case  of  unsalted  butter,  shall  be  no 
lower  than  U.S.  Grade  A.  Dairy  products 
for  which  there  are  no  USDA  grade  shall 
meet  the  applicable  requirements  of  this 
part  which  permit  such  product  to  bear 
the  USDA  (Quality  Approved  Inspection 
Shield. 

§  58.647  Composition  requirements  for 
ice  cream. 

See  section  58.605(a). 

§  58.648  Microbiological  requirements 
for  ice  cream. 

The  finished  product  shall  contain  not 
more  than  50,000  bacteria  per  gram  as 
determined  by  the  standard  plate  coimt, 
and  -shall  contain  not  more  than  10 
coliform  organisms  per  gram  for  plain 
and  not  more  than  20  coliform  per  gram 
in  chocolate,  fruit,  nut  or  other  fiavors  in 
In  three  out  of  five  samples. 

§  58.649  Physical  requirements  for  ice 
cream. 

(a)  Flavor.  The  flavor  of  the  finished 
Ice  cream  shall  be  pleasing  and  desirable, 
and  characteristic  of  the  fresh  milk  and 
cream  and  the  particular  flavoring  used. 

(b)  Body  and  texture.  The  body  shall 
be  firm,  have  substance  and  readily  melt 
to  a  creamy  consistency  when  exposed  to 
room  temperatures;  the  textme  shall  be 
fine,  smooth,  and  have  the  appearance 
of  creaminess  throughout. 

(c)  Color.  The  color  shall  be  attrac¬ 
tive,  pleasing,  imiform  and  characteristic 
of  the  flavor  represented. 

§  58.650  Requirements  for  frozen  cus¬ 
tard. 

The  same  requirements  apply  as  for  ice 
cream  except  plain  frozen  custard  shall 
have  a  minimum  egg  yolk  solids  content 
of  1.4  percent,  and  1.12  percent  when 
fruits,  nuts  and  other  such  ingredients 
are  used  for  flavoring. 

§  58.651  Requirements  for  ice  milk. 

The  requirements  are  the  same  as  for 
ice  cream  except:  (a)  the  minimum  milk 
fat  content  shall  be  2  percent  by  weight 
and  the  maximum  milk  fat  content  7 
percent  by  weight,  (b)  the  total  milk 
solids  content  shall  be  no  less  than  11 
percent  by  weight,  (c)  the  minimum  total 
food  solids  weight  per  gallon  shall  be  1.3 
poimds,  (d)  no  reduction  in  the  stand¬ 
ards  are  permitted  when  fruits,  nuts  and 
other  such  ingredients  are  used  for 
flavoring. 

§  58.652  Composition  requirements  for 
'  sherbet. 

See  section  58.605(d) . 
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§  58.653  Microbiological  requirements 
for  sherbet. 

The  finished  product  shall  contain  not 
more  than  50,000  bacteria  per  gram  as 
determined  by  the  standard  plate  count 
and  shall  contain  not  more  than  10 
coliform  organisms  per  gram  in  three 
out  of  five  samples. 

§  58.654  Physical  requirements  for 
sherbet. 

(a)  Flavor.  The  flavor  of  the  finished 
sherbet  shall  be  pledsing  and  desirable 
and  characteristic  of  the  particular 
flavoring  used  and  shall  impart  a  sweet 
yet  tart  sensation. 

(b)  Body  and  texture.  The  body  shall 
be  firm,  compact,  somewhat  chewy  and 
readily  melt  to  an  even  syrupy  consist¬ 
ency  at  room  temperatures;  the  texture 
shall  be  smooth  but  not  as  fine  as  in  ice 
cream  and  shall  be  even  throughout. 

(c)  Color.  The  color  shall  be  attrac¬ 
tive,  pleasing,  uniform  and  characteris¬ 
tic  of  the  flavor  represented. 
Supplemental  Specifications  for  Plants 

Manufacturing,  Processing  and  Pack¬ 
aging  Pasteurized  Process  Cheese  and 
Related  Products 

Definitions 

§  58.705  Meaning  of  Words. 

(a)  Pasteurized  process  cheese  and  re¬ 
lated  products.  Pasteurized  process 
cheese  and  related  products  are  the  foods 
which  conform  to  the  applicable  pro¬ 
visions  of  Part  19,  Title  21,  sections 
19.750  to  19.790,  “Definitions  and  Stand¬ 
ards  of  Identity  for  Cheese  and  Cheese 
Products,”  Pood  and  Drug  Administra¬ 
tion. 

(b)  Blend  set  up.  The  trade  term  for  a 

particular  group  of  vat  lots  of  cheese 
selected  to  form  a  blend  based  uiwn  their 
combined  ability  to  impart  the  desired 
characteristics  to  a  pasteurized  process 
cheese  product.  . 

(c)  Cooker  batch.  The  amount  of 
cheese  and  added  optional  ingredients 
placed  into  a  cooker  at  one  time,  heated 
to  pasteurization  temperature,  and  held 
for  the  required  length  of  time. 

Equipment  and  Utensils 

§  58.706  General  construction  repair 
and  installation. 

The  equipment  and  utensils  used  for 
the  handling  and  processing  of  cheese 
products  shall  be  as  specified  in  section 
58.128  of  this  subpart.  In  addition,  for 
certain  other  equipment  the  following 
requirements  shall  be  met. 

§  58.707  Conveyors. 

Conveyors  shall  be  constructed  of  ma¬ 
terial  which  can  be  properly  cleaned,  vdll 
not  rust,  or  otherwise  contaminate  the 
cheese,  and  shall  be  maintained  in  good 
r^air. 

§  58.708  Grinders  or  shredders. 

The  grinders  or  shredders  used  in  the 
preparation  of  the  trimmed  and  cleaned 
cheese  shall  be  of  corrosion-resistant  ma¬ 
terial,  and  of  such  construction  as  to 
prevent  contamination  of  the  cheese  and 
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to  allow  thorough  cleaning  of  all  parts 
and  product  contact  surfaces. 

§  58.709  Cookers. 

The  cookers  shall  be  the  steam  Jack¬ 
eted  or  direct  steam  tyiie.  They  shall  be 
constructed  of  stainless  steel  or  other 
equally  corrosion-resistant  materlaL  All 
product  contact  surfaces  shall  be  readily 
accessible  for  cleaning.  Each  cooker  shall 
be  equipped  with  an  indicating  ther¬ 
mometer,  and  shall  be  equipped  with  a 
temi>erature  recording  device.  The  re¬ 
cording  thermometer  stem  may  be  priced 
in  the  cooker  if  satisf8u:tory  time  charts 
are  obtained,  if  not,  the  stem  shall  be 
placed  in  the  hotwdl  or  flUer  hopper. 
Steam  check  valves  on  direct  steam  type 
cookers  shall  ,be  mounted  flush  with 
cooker  wall,  be  constructed  of  stainless 
steel  and  designed  to  prevent  the  backup 
of  product  into  the  steam  line,  or  the 
steam  line  shall  be  constructed  of  stain¬ 
less  steel  pipes  and  fittings  which  can  be 
readily  cleaned.  If  direct  steam  is  applied 
to  the  product  only  culinary  steam  shall 
be  used  (see  section  58.127(d) ) . 

§  58.710  Fillers. 

A  strainer  should  be  installed  be¬ 
tween  the  cooker  and  the  filler.  The 
hoppers  of  all  filters  shall  be  cov¬ 
ert  but  the  cover  may  have  sight  ports. 
If  necessary,  the  hopper  may  have  an 
agitator  to  prevent  buildup  on  side  wall. 
The  filler  valves  and  head  shall  be  kept 
in  good  repair  and  capable  of  accurate 
measurements.  Product  contact  sur¬ 
faces  shall  be  of  stainless  steel  or  other 
corrosion  resistant  material. 

Quality  Specifications  for  Raw 
Material 

§  58.711  Cheddar,  colby,  washed  or- 
soaked  curd,  granular  or  stirred  curd 
cheese. 

Cheese,  used  in  the  manufactme  of 
pasteurized  process  cheese  products 
should  possess  a  pleasing  and  desirable 
taste  and  odor  consistent  with  the  age 
of  the  cheese;  should  have  body  and  tex¬ 
ture  characteristics  which  will  impart 
the  desired  body  and  texture  character¬ 
istics  in  the  finished  product;  and  should 
possess  finish  and  appearance  character¬ 
istics  which  will  permit  removal  of  all 
packaging  material  and  smTace  defects. 
The  cheese  should  at  least  meet  the  re¬ 
quirements  equivalent  to  U.S.  Standard 
Grade  for  Bulk  American  Cheese  for 
Manufacturing  provided  the  quantity  of 
the  cheese  with  any  one  defect  as  listed 
for  U.S.  Standard  Grade  is  limited  to 
assure  a  satisfactory  finished  product. 

§  58.712  Swiss. 

Swiss  cheese  used  in  the  manufacture 
of  pasteurized  process  cheese  and  re¬ 
lated  products  should  be  equivalent  to 
UB.  Grade  B  or  better,  except  that  the 
cheese  may  be  blind  or  possess  finish 
characteristics  which  do  not  impair  the 
interior  quality. 

§  58.713  Gruyere. 

Gruyere  cheese  used  in  the  manufac¬ 
ture  of  process  cheese  and  related  prod¬ 
ucts  should  be  of  good  wholesome  quality 


FEDEKAL  REGISTER,  VOL  40,  NO.  198— FRU>AY,  OaOBER  10,  1975 


47936 


RULES  AND  REGULATIONS 


and  except  for  smaller  eyes  and  sharper 
flavor  shall  meet  the  same  requirements 
as  for  Swiss  cheese. 

§  5S.714  Cream  cheese,  Neufchatel ' 
cheese. 

These  cheeses  when  mixed  with  other 
foods,  or  used  for  si»reeds  and  dips 
should  possess  a  fresh,  pleasing  and  de¬ 
sirable  flavor. 

§  58.715  Cream,  plastic  cream  and  an¬ 
hydrous  milkfat. 

These  food  products  shall  be  pas¬ 
teurized,  sweet,  have  a  pleasing  and  de¬ 
sirable  flavor  and  be  free  from  objection¬ 
able  flavors,  and  shall  be  obtained  from 
milk  which  complies  with  the  quality  re¬ 
quirements  as  reified  in  section  58.132 
through  58.138  of  this  Subpart. 

§  58.716  Nonfat  dry  milk. 

i  Nonfat  dry  milk  used  in  cheese  prod¬ 
ucts  shotild  meet  the  requirements  equiv¬ 
alent  to  U.S.  Exh:a  Grade  except  that 
the  moisture  content  may  be  m  excess 
of  that  specified  for  the  particular  grade. 

§  58.717  Whey. 

Whey  used  in  cheese  products  should 
meet  the  requirements  equivalent  to 
USDA  Extra  Grade  except  that  the  mois¬ 
ture  requirement  for  dry  whey  may  be 
waived. 

§  58.718  FlavOT  ingredients. 

I  Flavor  Ingredients  used  in  process 
cheese  and  related  products  shall  be 
those  permitted  by  the  Pood  and  Drug 
Standards  of  Identity,,  and  hi  no  way 
deleterious  to  the  quali^  or  flavor  of  the 
finished  product.  In  the  case  of  bulky 
flavoring  ingredients  such  as  pimento, 
the  particles  should  be,  to  at  least  a  rea¬ 
sonable  degree,  uniform  in  size,  shape 
ajid  consistency.  The  individual  types  of 
flavcHing  materials  should  be  uniform  in 
colM*  and  should  impart  the  characteris¬ 
tic  flavor  desired  in  the  finished  product. 

§  58.719  Colnriag. 

Coloring  shall  be  Annatto  or  any  other 
cheese  or  butter  color  which  is  approved 
by  the  Food  and  Drug  Administration. 

§  58.720  Acidifying  agents. 

Acidifying  agents  if  used  shall  be 
those  permitted  by  the  Food  and  Drug 
Administration  for  the  specific  pasteur¬ 
ized  process  cheese  product. 

§  58.721  Sah. 

Salt  shall  be  free  flowing,  white  refined 
sodium  chloride  and  shall  meet  the  re¬ 
quirements  of  The  Food  Chemical  Codex. 

§  58.722  Emulsifying  agents. 

Emulsifying  agents  shall  be  those  per¬ 
mitted  by  the  Food  and  Drug  Adminis- 
tratiem  for  the  specific  pasteurized  proc¬ 
ess  cheese  product,  and  shall  be  free  from 
extraneous  material. 

Operations  and  Operating  Procedures 

§  58.723  Basis  for  selecting  cheese  *or 
pracessiog. 

'  A  representative  sample  shall  have 
been  examined  to  determine  fat  and 
moisture  content.  One  sample  unit  from 
each  vat  of  cheese  shall  have  been  ex¬ 


amined  to  determine  the  suitability  of 
the  vat  for  use  in  process  cheese  prod¬ 
ucts  In  accordance  with  the  flavor,  body 
and  texture  characteristics  permitted  In 
sections  58.711  through  58.714  as  appli¬ 
cable.  and  to  determine  the  characteris¬ 
tics  it  win  contribute  to  the  finished 
product  when  blended  with  other  cheese. 
The  cheese  included  in  each  blend  shall 
be  selected  on  the  basis  of  the  desirable 
qualities  which  will  result  in  the  desired 
finished  product.  Recook  from  equivalent 
blends  may  be  used  in  an  amount  that 
win  not  adversely  affect  the  finished 
product.  Hot  cheese  from  the  filler  may 
be  added  to  the  cooker  in  amounts  which 
will  not  adversely  affect  the  finished 
product. 

§  58.724  Blntiling. 

To  as  great  an  extent  as  is  practical, 
each  vat  of  cheese  should  be  divided  and 
distributed  throughout  numerous  cocker 
batches.  The  purpose  being  to  minimize 
the  preponderance  and  consequent  in¬ 
fluence  of  any  one  vat  on  the  character¬ 
istics  of  the  finished  product,  and  to  pro¬ 
mote  as  much  uniformity  as  is  practical. 
In  blending  also  consider  the  final  com¬ 
position  requirements  for  fat  and  mois¬ 
ture.  Quantities  of  salt,  color,  emulsifier 
and  other  allowable  ingredients  to  be 
added  shall  be  calculated  and  predeter¬ 
mined  for  each  cooker  batch. 

§  58.725  Trimming  and  cleaning. 

The  natural  cheese  shall  be  cleaned 
free  of  all  non-edible  portions.  Paraffin 
and  bandages  as  well  as  rind  surface, 
mold  or  unclean  areas  or  any  other  part 
which  is  unwholesome  or  unappetizing 
shall  be  removed. 

§  58.726  ('.litting  and  grinding. 

The  trimmed  and  cleaned  cheese 
should  be  cut  into  sections  of  convenient 
size  to  be  handled  by  the  grindef  or 
shredder.  The  grinding  and  mixing  of 
the  blended  lots  of  cheese  should  be 
done  in  such  a  manner  as  to  insure  a 
homogeneous  mixture  throughout  the 
batch. 

§  58.727  Adding  optional  ingredients. 

As  each  batch  is  added  to  the  cooker, 
the  predetermined  amoimts  salt, 
emulsifiers,  color,  or  other  allowable  op¬ 
tional  ingredients  shall  be  added.  How¬ 
ever,  a  special  blending  vat  may  be  used 
to  mix  the  ground  cheese  arid  other  in¬ 
gredients  before  they  enter  the  cooker, 
to  provide  composition  control. 

§  58.728  Cooking  the  batch. 

Each  batch  of  cheese  within  the  cooker, 
including  the  optional  ingredients,  shall 
be  thoroughly  commingled  and  the  con¬ 
tents  pasteur^ed  at  a  temperature  of  at 
least  158°  F.  and  held  at  that  tempera¬ 
ture  for  not  less  than  30  seconds  or  any 
other  equally  effective  combination  erf 
time  and  temperature  approved  by  the 
Administrator.  Care  shall  be  taken  to 
prevent  the  entrance  of  cheese  particles 
or  ingredients  after  the  cooker  batch  of 
cheese  1^  recaihed  the  final  heating 
tempemture.  After  holding  for  the  re¬ 
quired  period  of  time,  the  hot  cheese 
shall  be  emptied  from  the  cooker  as 
quickly  as  possible. 


§  58.729  Ferming  coHt»iMer». 

Containers  ei^er  lined  or  unlined 
shall  be  assembled  and  stored  hi  a  sani¬ 
tary  manner  to  prevent  contamination. 
The  handling  of  containers  by  filler 
crews  should  be  done  with  extreme  care 
and  observance  of  personal  cleanliness. 
Preforming  and  ass^bling  of  pouch 
liners  and  containers  shall  be  kept  to  a 
minimum  and  the  supply  rotated  to 
limit  the  length  of  time  exposed  to  pos¬ 
sible  contamination  prior  to  filling. 

§  58.730  Filling  containers. 

Hot  fitfid  cheese  from  the  cookers  may 
be  held  in  hotwells  or  hoppers  to  assure 
a  constant  and  even  supirfy  processed 
cheese  to  the  filler  or  slice  former.  Filler 
valves  shall  effectively  measure  the  de¬ 
sired  amount  of  product  into  the  pouch 
or  container  in  a  sanitary  manna:  and 
shall  cut  off  sharply  without  drip  or  drag 
of  cheese  across  the  opening.  An  effec¬ 
tive  system  shall  be  used  to  maintain 
accurate  and  precise  weight  control. 
Damaged  or  unsatisfactory  packages 
shall  be  removed  from  production,  and 
the  cheese  may  be  salvaged  into  sanitary 
containers,  and  added  back  to  cookers. 

§  58.731  Closing  and  sealing  containers. 

Pouches,  liners,  or  containers  having 
product  contact  surfaces,  after  filling 
shall  be  folded  or  closed  and  sealed  in  a 
sanitary  manner,  preferably  by  mechan¬ 
ical  means,  so  as  to  assure  against  con¬ 
tamination.  Each  container  in  addition 
to  other  required  labeling  shall  be  coded 
in  such  a  manner  as  to  be  easily  identi¬ 
fied  as  to  date  of  manufacture  by  lot  or 
sublot  number. 

§  58.732  Cooling  the  packaged  ekee^e. 

After  the  containers  are  filled  they 
shall  be  stacked,  or  cased  and  stacked  in 
such  a  manner  as  to  prevait  lureaking  of 
seals  due  to  excessive  bulging  and  to  al¬ 
low  immediate  progressive  cooling  of  the 
individual  containers  of  cheese.  As  a  min¬ 
imum  the  cheese  should  be  cooled  to  a 
temperature  of  100*  F.  or  lower  within 
24  hours  after  filling.  The  temperature 
of  the  cheese  should  be  reduced  further, 
before  being  shipped  or  if  storage  is  in¬ 
tended. 

§  58.733  Quality  control  tests. 

(a)  Chemical  analyses.  The  following 
chemical  analyses  shall  be  performed  in 
accordance  with  the  appropriate  edition 
of  the  Official  Idethods  of  Anal3^is  of 
the  AOAC  as  specified  in  the  appropriate 
Standards  of  Identity  or  in  accordance 
with  methods  that  give  equivalent  re¬ 
sults. 

«1)  Cheese.  A  representative  sample 
of  cheese  used  in  the  manufacture  of 
pasteurized  process  cheese  products  shall 
have  been  tested  prior  to  usage  to  deter¬ 
mine  its  moisture  and  fat  cemtent. 

(2)  Pasteurized  process  cheese  prod¬ 
ucts.  As  many  samples  shall  be  taken 
of  the  finished  product  direct  from  the 
cooker,  hopper,  filler,  or  other  location, 
a.'  is  necessary  to  assure  compliance  with 
cemposition  requirements.  Spot  checks 
should  be  made  on  samples  from  the 
cooker  as  frequently  as  is  necessary  to 
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Indicate  pasteurization  by  means  of  the 
I^KKsphatase  test,  as  as  any  other 
tests  necessary  to  assure  good  quality 
control. 

(b)  Examination  of  physical  charac¬ 
teristics.  As  many  samples  shall  be 
taken  as  is  necessary  to  assure  meeting 
the  required  physical  characteristics  of 
the  products.  Representative  samples 
shall  be  taken  from  production  for  ex¬ 
amination  of  physical  characteristics. 
The  samples  shall  be  examined  at  ap¬ 
proximately  70*  P.  the  first  day  of  opera¬ 
tion  after  the  date  of  processing  for  the 
following  characteristics.  (1)  Finish  and 
appearance,  (2)  flavor.  (3)  color,  (4) 
bo^  and  texture,  and  (5)  slicing  or 
spreading  properties. 

(c)  Keeping  quality.  During  processing 
or  preferably  from  the  cooled  stock  select 
s\ifficient  samples  at  random  from  the 
production  run.  The  samples  should  be 
stored  at  approximately  50*  P.  for  3 
months  for  evaluation  of  physical  char¬ 
acteristics  as  in  (b)  above.  Additional 
samples  may  be  selected  and  held  at 
different  temperatures  or  time. 

(d)  Weight  control.  During  the  filling 
operation  as  many  samples  shall  be  ran¬ 
domly  selected  and  weighed  from  each 
production  nm  as  is  necessary  to  assure 
accuracy  of  the  net  weight  established 
for  the  finished  products. 

Requirements  for  Processed  Cheese 
Products  Bearing  USDA  Official 
Identification 

§  58.734  Official  identification. 

Only  process  cheese  products  manu¬ 
factured  and  packaged  in  accordance 
with  the  requirements  of  this  part  and 
with  the  applicable  requirements  in  Sub¬ 
part  A  of  this  part  which  have  been  offi¬ 
cially  inspected  in  process  and  found  to 
be  in  compliance  with  these  requirements 
may  be  Identified  with  official  USDA 
Quality  Approved  Inspection  Shield. 

§  58.735  Quality  specifications  for  raw 
materials. 

§  58.735(a)  Cheddar,  coIby,  washed  or 
soaked  curd,  granular  or  stirred 
curd  cheese. 

Cheese,  used  in  the  manufacture  of 
pasteurized  process  cheese  products 
which  are  Identified  with  the  USDA 
official  identification  shall  possess  a 
pleasing  and  desirable  taste  and  odor 
consistent  with  the  age  of  the  cheese; 
shall  have  body  and  texture  character¬ 
istics  which  will  impart  the  desired  body 
and  texture  characteristics  in  the  fin¬ 
ished  product;  and  shall  possess  finish 
and  appearance  characteristics  which 
will  permit  removal  of  all  packaging  ma¬ 
terial  and  surface  defects.  The  cheese 
shall  at  least  meet  the  requirements  of 
U.S.  Standard  Grade  for  Bulk  American 
Cheese  for  Manufacturing  provided  the 
quantity  of  the  cheese  with  any  one  de¬ 
fect  as  listed  for  U.S.  Standard  Grade  Is 
limited,  to  assure  compliance  with  the 
specifications  of  the  finished  product. 

§  58.735(b)  Swiss. 

Swiss  cheese  used  in  the  manufacture 
of  pasteurized  process  cheese  and  re¬ 
lated  products  bearing  official  identifica¬ 


tion  shall  be  U.S.  Grade  B  or  better,  ex¬ 
cept  that  the  cheese  may  be  blind  or 
possess  finish  characteristics  which  do 
not  impair  the  interior  quality. 

§  58.735(c)  Gruyere. 

Gruyere  cheese  used  in  the  manufac¬ 
ture  of  process  cheese  and  related  prod¬ 
ucts  shall  be  of  good  wholesome  quality 
and  except  for  smaller  eyes  and  sharper 
flavor  shall  meet  the  same  requirements 
as  for  Swiss  cheese. 

§  58.735(d)  Cream  cheese,  Neufchatel 
cheese. 

Mixed  with  other  foods,  or  used  for 
spreads  and  dips  shall  possess  a  fresh, 
pleasing  and  desirable  flavor. 

§  58.735(e)  Cxeam,  plastic  cream  and 
anhydrous  milkfat. 

These  food  products  shall  be  pas¬ 
teurized,  sweet,  have  a  pleasing  and  de¬ 
sirable  flavor  and  be  free  from  objection¬ 
able  flavors,  and  shall  be  obtained  from 
milk  which  complies  with  the  quallty  re¬ 
quirements  as  specified  in  section  58.132 
of  this  Subpart. 

§  58.735  (()  Nonfat  dry  milk. 

Nonfat  dry  milk  used  in  officially  iden¬ 
tified  cheese  products  shall  meet  the  re¬ 
quirements  of  U.S.  Extra  Grade  except 
that  the  moisture  content  may  be  in  ex¬ 
cess  of  that  specified  for  the  particular 
grade. 

§  58.735(g)  Whey. 

Condensed  or  dry  whey  used  in  offi¬ 
cially  identified  cheese  products  shall 
meet  the  requirements  for  USDA  Extra 
Grade  except  that  the  moisture  require¬ 
ment  for  dry  whey  may  be  waived. 

§  58.735(h)  FlavcH*  ingredients. 

Flavor  ingredients  used  in  process 
cheese  and  related  products  shall  be 
those  permitted  by  the  Food  and  Drug 
Standards  of  Identity,  and  in  no  way 
deleterious  to  the  quality  or  flavor  of  the 
finished  product.  In  the  case  of  bulky 
flavoring  ingredients  such  as  pimento, 
the  particles  shall  be.  to  at  least  a  rea¬ 
sonable  degree,  uniform  in  size,  shape 
and  consistency.  The  individual  types  of 
flavoring  materials  shall  be  uniform  in 
color  and  shall  impart  the  characteristic 
flavor  desired  in  the  flnished  product. 

(1)  Other  ingredients.  For  coloring, 
acidifying  agents,  salt,  and  emulsifying 
agents  see  sections  58.719,  58.720,  58.721 
and  58.722. 

Quality  Specifications  for  Finished 
Products 

§  58.736  Pasteurized  process  cheese. 

Shall  conform  to  the  provisions  of  the 
Definitions  and  Standards  of  Identity  for 
Pasteurized  Process  Cheese  and  Related 
Products,  Food  and  Drug  Administra¬ 
tion.  The  average  age  of  the  cheese  in 
the  blend  shall  be  such  that  the  desired 
flavor,  body  and  texture  will  be  achieved 
in  the  finished  product.  The  quality  of 
pasteurized  process  cheese  shall  be  deter¬ 
mined  on  the  basis  of  flavor,  body  and 
texture,  color,  and  finish  and  appearance. 

(a)  Flavor.  Has  a  pleasing  and  desir¬ 
able  mild  cheese  taste  and  odor  char¬ 


acteristic  of  the  variety  or  varieties  of 
cheese  ingredients  used.  If  additional 
optional  ingre'dients  are  used  they  shall 
be  incorporated  in  accordance  with 
good  commercial  practices  and  the  flavor 
Imparted  shall  be  pleasing  and  desirable. 
May  have  a  slight  cooked  or  very  slight 
acid  or  emulsifier  flavor;  is  free  from 
any  undesirable  tastes  and  odors. 

(b)  Body  and  texture.  Shall  have  a 
medium-firm,  smooth  and  velvety  body 
free  from  uncooked  cheese  particles.  Is 
resilient  and  not  tough,  brittle,  short, 
weak,  or  sticky.  It  shall  be  free  from  pin 
holes  or  openings  except  those  caused 
by  trapped  steam.  The  cheese  shall  slice 
freely,  and  shall  not  stick  to  the  knife 
or  break  when  cut  into  approximately 
Vs  inch  slices.  If  in  sliced  form,  the  slices 
shall  separate  readily. 

(c)  Color.  May  be  colored  or  imcolored 
but  shall  be  uniform  throughout.  If 
colored  it  shall  be  bright  and  not  be  dull 
or  faded.  To  promote  uniformity  and  a 
common  reference  to  describe  color  use 
the  color  designations  as  depleted  by  the 
National  Cheese  Institute  standard  color 
guide  for  cheese. 

(d)  Finish  and  appearance.  The 
wrapper  may  be  slightly  wrinkled  but 
shall  envelop  the  cheese,  adhere  closely 
to  j)he  surface,  and  be  complete^  sealed 
and  not  broken  or  soiled. 

§  58.737  Pasteurized  process  cheese 
food. 

Shall  conform  to  the  provisions  of  the 
Definitions  and  Standards  of  Identity 
for  Pasteurized  Process  C3ieese  Food  and 
Related  Products.  Food  and  Drug  Ad¬ 
ministration.  The  average  age  of  the 
cheese  in  the  blend  shall  be  such  that  the 
desired  flavor,  body  and  texture  will  be 
achieved  in  the  finished  product.  ITie 
quality  of  pasteurized  process  cheese 
food  shall  be  determined  on  the  basis 
of  flavor,  body  and  texture,  color,  and 
finish  and  appearance. 

(a)  Flavor.  Has  a  pleasing  and  desir¬ 
able  mild  cheese  taste  and  odor  char¬ 
acteristic  of  the  variety  or  varieties  of 
cheese  Ingredients  used.  If  additional 
optional  ingredients  are  used  they  shall 
be  incorporated  in  accordance  wltti  good 
commercial  practices  and  the  flavor  im¬ 
parted  shall  be  pleasing  and  desirable. 
May  have  a  slight  cooked  or  very  slight 
acid  or  emulsifier  flavors;  is  free  from 
any  undesirable  tastes  and  odors. 

(b)  Body  and  texture.  Shall  have  a 
reasonably  medium-firm  smooth  and 
velvety  body  and  free  from  uncooked 
cheese  particles.  Is  resilient  and  not 
tough,  brittle,  short  or  sticky.  It  shall 
be  free  from  pin  holes  or  openings  ex¬ 
cept  those  caused  by  trapped  steam.  The 
product  shall  slice  freely  with  only  a 
slight  amount  of  sticking  and  shall  not 
break  when  cut  into  approximately  Vs 
inch  slices.  If  in  sliced  form,  the  slices 
shall  separate  readily. 

(c)  Color.  May  be  colored  or  uncolored 
but  shall  be  uniform  throughout.  If 
colored  it  shall  be  bright  and  not  be  dull 
or  faded.  To  promote  uniformity  an0  a 
common  reference  to  describe  color  use 
the  color  designations  as  depicted  by  the 
National  Cheese  Institute  standard  cidor 
guide  for  cheese. 
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(d)  Finish  and  appearance.  The  wrap¬ 
per  may  be  slightly  wrinkled  but  shall 
envelop  the  cheese,  adhere'  closely  to  the 
surface,  and  be  completely  sealed  and  not 
broken  or  soiled. 

§  58.738  Pasteurized  process  cheese 
spread  and  related  products. 

Shall,  conform  to  the  applicable  provi¬ 
sions  of  the  Definitions  and  Standards  of 
Identity  for  Pasteurized  Process  Cheese 
Spreads,  Food  and  Drug  Administration. 
The  pH  of  pasteurized  process  cheese 
spread-  shall  not  be  below  4.0. 

The  quality  of  pasteurized  process 
cheese  spreads  shall  be  determined  on 
the  basis  of  flavor,  body  and  texture, 
color,  and  finish  and  appearance. 

(a)  Flavor.  Has  a  pleasing  and  desir¬ 
able  cheese  taste  and  odor  characteristic 
of  the  variety  or  varieties  of  cheese  in¬ 
gredients  used.  If  additional  optional 
ingredients  are  used  they  shall  be  incor¬ 
porated  in  accordance  with  good  com¬ 
mercial  practices  and  the  flavor  imparted 
shall  be  pleasing  and  desirable.  May  have 
a  slight  cooked,  acid,  or  emulsifier  flavor; 
is  free  from  any  undesirable  tastes  and 
odors. 

(b)  Body  and  texture.  Shall  have  a 
smooth  body  free  from  uncooked  cheese 
particles  and  when  packaged  shall  form 
into  a  homogeneous  plastic  mass,  and  be 
free  from  pin  holes  or  openings  except 
those  caused  by  trapped  steam.  Product 
made  for  slicing  shall  slice  freely  when 
cut  into  approximately  Vs  inch  slices  with 
only  a  slight  amoimt  of  sticking.  Product 
made  for  spreading  shall  be  spreadable  at 
approximately  70“  P. 

(c)  Color.  May  be  colored  or  uncolored 
but  shall  be  uniform  throughout.  If 
colored  it  shall  be  bright  and  not  be  dull 
or  faded.  To  promote  uniformity  and  a 
common  reference  to  describe  color  the 
color  designations  as  depicted  by  the  Na¬ 
tional  Cheese  Institute  standard  color 
guide  for  cheese  may  be  vised. 

(d)  Finish  and  appearance.  Wrappers, 
if  used,  may  be  slightly  wrinkled  but  shall 
envelop  the  cheese,  adhere  closely  to  the 
surface,  and  be  completely  sealed  and 
not  broken  or  soiled.  Other  containers 
made  of  suitable  materials  shall  be  com¬ 
pletely  filled,  sealed  and  not  broken  or 
soiled. 

Supplemental  Specifications  for  Plants 
Manufacturing,  Processing,  and  Pack¬ 
aging  Whey,  Whey  Products  and 
Lactose 

definitions 

§  58.805  Meaning  of  words. 

For  the  purpose  of  the  regulations  in 
this  subpart,  words  in  the  singular  form 
shall  be  deemed  to  impart  the  plural  and 
vice  versa,  as  the  case  may  demand.  Un¬ 
less  the  context  otherwise  requires,  the 
following  terms  shall  have  the  following 
meaning: 

(a)  Whey.  That  product  defined  by 
the  regulations  of  the  Food  and  Drug 
Administration. 

(b)  Dry  Whey.  That  product  resulting 
from  drying  fresh  whey  which  has  been 
pasteurized  and  to  which  nothing  has 
been  added  for  preservative  purposes  or 


altering  the  natural  acidity.  It  contains 
all  constituents,  except  moisture,  in  the 
same  relative  proportions  as  in  the  whey. 

(c)  Dry  Sioeet  Whey.  Dry  whey  not 
over  0.16  percent  titratable  acidity  on  a 
reconstituted  basis. 

(d)  Dry  Whey - %  Titratable  Acid¬ 

ity.  Dry  whey  over  0.16  percent,  but 
below  0.35  percent  titratable  acidity  on 
a  reconstituted  basis.  The  blank  being 
filled  with  the  actual  acidity. 

(e)  Dry  Acid  Whey.  Dry  whey  with  0.35 
percent  or  higher  titratable  acidity  on  a 
reconstituted  basis. 

(f)  Modified  Whey  Prodvets : 

(i)  Partially  demineralized  whey, 

(ii)  Partially  delactosed  whey, 

(iii>  Demineralized  whey,  and 

(iv)  Whey  protein  concentrate- 
products  defined  by  regulations  of  the 
Food  and  Diug  Administration. 

(g)  Lactose  (milk  sugar).  That  food 
product  defined  by  regulations  of  the 
Food  and  Drug  Administration. 

Rooms  and  Compartments 
§  58.806  General. 

Dry  storage  of  product,  packaging 
room  for  bulk  product,  and  hopper  or 
dump  room  shall  meet  the  requirements 
of  §§  58.210  through  58.212  as  applicable. 

Equipment  and  Utensils 

§  58.807  General  construction,  repair 
and  installation. 

All  equipment  and  utensils  necessary 
for  the  manufacture  of  whey,  whey  prod¬ 
ucts  and  lactose  shall  meet  ^e  same  gen¬ 
eral  requirements  for  materials  and  con¬ 
struction  as  outlined  in  sections  58.128 
and  58.215  through  58.230  as  applicable, 
except  for  the  following: 

(a) '  Modified  Whey  Products.  Equip¬ 
ment  for  whey  fractionation,  such  as  ul¬ 
trafiltration,  reverse  osmosis,  gel  filtra¬ 
tion,  and  electrodialysis  shall  be  con¬ 
structed  in  accordance  witti  3-A  sanitary 
design  principles,  except  where  engineer¬ 
ing  requirements  preclude  strict  adher¬ 
ence  to  such  standards.  Materials  used 
for  product  contact  surfaces  shall  meet 
applicable  3-A  Sanitary  Standards  or 
Food  and  Drug  Administration  require¬ 
ments.  All  equipment  shall  be  of  sanitary 
construction  and  readily  cleanable. 

(b)  Lactose.  Equipment  used  in  the 
further  processing  of  lactose  following 
its  separation  from  whey  shall  have 
smooth  surfaces,  be  cleanable,  free  from 
cracks  or  crevices,  readily  accessible  for 
inspection  and  shall  be  constructed  of 
non-toxic  material  meeting  applicable 
Food  and  Drug  Administration  require¬ 
ments  and  under  conditions  of  use  shall 
be  resistant  to  corrosion,  pitting  or  flak¬ 
ing.  [The  use  of  stainless  steel  is  op¬ 
tional!. 

Quality  Specifications  for  Rav«?  . 
Materials 

§  58.808  Whey. 

Whey  for  processing  shall  be  fresh  and 
originate  from  the  processing  of  prod¬ 
ucts  made  from  milk  meeting  the  re¬ 
quirements  as  outlined  in  section  58.132 
throufdi  58.138.  Only  those  ingredients 
approved  by  the  Food  and  Drug  Admin¬ 
istration  may  be  added  to  the  whey  for 


processing,  except  when  restricted  by  this 
subpart.  Whey  products  to  which  ap¬ 
proved  ingredients  have  been  added  or 
constituents  removed  to  alter  original 
characteristics  for  processing  or  usage 
shall  be  labeled  to  meet  the  applicable 
.requirements. 

Operations  and  Operating  Procedures 
§  58.809  Pasteurization. 

(a)  All  fluid  whey  used  in  the  manu¬ 
facture  of  dry  whey,  dry  whey  products, 
modified  whey  products,  and  l^tose  shall 
be  pasteurized  prior  to  condensing.  When 
the  condensing  and  drying  operations 
for  dry  whey  take  place  at  the  same 
plant,  the  pasteurization  may  be  located 
at  a  different  point  in  the  operation  pro¬ 
vided  it  will  protect  the  quality  of  the 
finished  product  and  not  adversely  af¬ 
fect  the  processing  procedure. 

(b)  Pasteurized  products  trans£>orted 
to  another  plant  for  final  processing  shall 
be  repasteurized,  except  that  condensed 
whey  containing  40  percent  or  more 
solids  may  be  transported  to  another 
plant  for  further  processing  into  dry 
whey,  dry  whey  products  or  lactose  with¬ 
out  repasteurization. 

(c)  If  whey  is  transferred  to  another 
plant  for  further  processing,  or  if  during 
tne  processing  procedure  unpasteurized 
ingredients  are  added  (except  those  nec¬ 
essary  for  lactose  crystallization) ,  or 
processing  procedures  permit  contami¬ 
nation  or  bacterial  growth,  the  whey 
shall  be  repasteurized  as  close  to  the  final 
drying  operations  as  possible. 

§  58.810  Temperature  requirements. 

(a)  Unless  processed  within  2  hours, 
all  whey  or  condensed  whey,  except  acid 
type  whey  with  a  titratable  acidity  of 
0.40  percent  or  above,  or  a  pH  of  4.6 
or  below,  shall  be  cooled  to  45“  F  or  less, 
or  heated  to  145“  F  or  higher.  Other 
temperatures  may  be  used  when  essen¬ 
tial  for  the  technology  of  the  process, 
such  as  lactose  crystallization  and  mem¬ 
brane  whey  separation  processes,  when 
the  quality  and  wholesomeness  of  the 
product  is  not  impaired. 

(b)  Recording  thermometers  shall  be 
required  and  so  located  to  assure  that  the 
cooling  or  heating  requirements  in  para¬ 
graph  (a)  of  this  section  are  met. 

§  58.811  General. 

The  operating  procedures  as  contained 
in  §§  58.237  through  58.244,  58.246,  58.- 
247,  and  58.443(a)  (b)  shall  be  followed 
as  applicable. 

§  58.812  Methods  of  official  sample 
analysis. 

Samples  shall  be  tested  according  to 
the  applicable  methods  of  laboratory 
analysis  contained  in  DA  Instruction  918- 
109-2  and  918-109-3  as  issued  by  the 
USDA,  Agricultural  Marketing  Service, 
Dairy  Division. 

Requirements  for  Finished  Products 
Bearing  USDA  Officul  Identification 

§  58.813  Dry  Whey. 

The  quality  requirements  for  dry  whey 
shall  be  in  accordance  with  the  U.S. 
Standards  for  Dry  Whey. 
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Supplemental  Specifications  for  Plants 
Manufacturing,  Processing,  and  Pack¬ 
aging  Evaporated,  and  Condensed  Milk 
OR  Ultra  Pasteurized  Products 

Definitions 

§  58.905  Meaning  of  words. 

For  the  purpose  of  the  regulations  In 
this  subpait,  words  in  the  singular  form 
shall  be  deemed  to  Impart  the  plural  and 
vice  versa  as  the  case  may  demand.  Un¬ 
less  the  context  otherwise  requires,  the 
following  terms  shall  have  the  following 
meaning: 

(a)  Evaporated  milk.  The  liquid  food 
made  by  evaporating  sweet  milk  to  such 
point  that  It  contains  not  less  than  7.5 
percent  of  milkfat  and  not  less  than  25.5 
percent  of  the  total  milk  solids.  The  fin¬ 
ished  product  shall  conform  to  the  re¬ 
quirements  of  section  18.520  “Definitions 
and  Standards  of  Identity  for  Milk  and 
Cream,”  Food  and  Drug  Administration 
(21  CFR  18.520) . 

(b)  Concentrated  milk,  plain  con¬ 
densed  milk.  The  product  which  con¬ 
forms  to  the  standard  of  identity  for 
evaporated  milk  except  that  it  is  not 
processed  by  heat  to  prevent  spoilage. 
The  container  may  be  unsealed,  and  sta¬ 
bilizing  ingredients  are  not  used.  The  fin¬ 
ished  product  shall  conform  to  the  re¬ 
quirements  of  section  18.525  “Definitions 
and  Standards  of  Identity  for  Milk  and 
Cream,”  Pood  and  Drug  Administration 
(21  CFR  18.525) . 

(c)  Sweetened  condensed  milk.  The 
liquid  or  semi-liquid  food  made  by  evap¬ 
orating  a  mixture  of  sweet  milk  and 
refined  sugar  (sucrose)  or  any  combina¬ 
tion  of  refined  sugar  (sucrose)  and  re¬ 
fined  com  sugar  (dextrose)  to  such  point 
that  the  finished  sweetened  condensed 
milk  contains  not  less  than  28.0  percent 
of  total  milk  solids  and  not  less  than  8.5 
percent  of  milkfat.  The  quantity  of  sugar 
used  is  sufficient  to  prevent  spoilage.  The 
finished  product  shall  confonn  to  the  re¬ 
quirements  of  section  18.530  or  18.535, 
respectively,  “Definitions  and  Standards 
of  Identity  for  Milk  and  Cream,”  Food 
and  Drug  Administration  (21  CFR  18.530 
and  18.535). 

(d)  Ultra-pastevrized.  The  product 
shall  have  been  thermally  processed  at 
or  above  280*  F.  for  at  least  2  seconds, 
either  before  or  after  packaging,  so  as 
to  produce  a  product  which  has  an  ex¬ 
tended  shelf  life  imder  refrigerated  con¬ 
ditions. 

EQXnPMENT  AND  UTENSILS 

§  58.912  General  construction,  repair 
and  installation. 

The  equipment  and  utensils  used  for 
'  processing  and  packaging  evaporated, 
condensed  or  ultra  pasteurized  dairy 
products  shall  be  as  specified  in  section 
58.128.  In  addition  for  certain  other 
equipment,  the  following  requirements 
shall  be  met. 

§  58.913  Evaporators  and  vacuum  pans. 

All  equliHnent  used  In  the  removal  of 
moisture  from  milk  or  milk  products  for 
the  purpose  of  concentrating  the  solids 
should  comply  with  the  requirements 


the  3-A  Sanitary  Standards  for  Milk  and 
Milk  Products  Evaporators  and  Vacuum 
Pans. 

§  58.914  Fillers. 

Both  gravity  and  vacuum  type  fillers 
shall  be  of  sanitary  design  and  all  prod¬ 
uct  contact  surfaces.  If  metal,  shall  be 
made  of  stainless  steel  or  equally  corro¬ 
sion-resistant  material;  except  that,  cer¬ 
tain  evaporated  milk  fillers  having  brass 
parts  may  be  approved  If  free  from  cor¬ 
roded  surfaces  and  kept  In  good  repair. 
Nonmetallic  product  contact  surfaces 
shall  comply  with  the  requirements  for 
3-A  Sanitary  Standards  for  Plastic,  and 
Rubber  and  Rubber-Like  Materials.  Fill¬ 
ers  shall  be  designed  so  that  they  in  no 
way  will  contcuninate  or  detract  from  the 
quality  of  the  product  being  packaged. 

§  58.915  Batch  or  continuous  in¬ 
container  thermal  processing  equip¬ 
ment. 

Shall  comply  with  Title  21,  Chapter  1, 
Subpart  128b — ^“Thermally  Processed 
Low-Acid  Foods  Packaged  in  Hermeti¬ 
cally  Sealed  Containers.”  The  equipment 
shall  be  maintained  in  such  a  manner  as 
to  assure  control  of  the  length  of  time  of 
processing,  and  to  minimize  the  number 
of  damaged  containers. 

§  58.916  Homogenizer. 

Homogenizers  where  applicable  shall 
be  used  to  reduce  the  size  of  the  fat  par¬ 
ticles  and  to  evenly  disperse  them  in  the 
product.  Homogenizers  shall  comply 
with  the  applicable  3-A  Sanitary 
Standards. 

Operations  and  Operating  Procedures 
§  58.917  General. 

There  are  many' operations  and  proce¬ 
dures  used  In  the  preparation  of  evapo¬ 
rated,  condensed  and  ultra  pasteurized 
dairy  products  that  are  similar,  there¬ 
fore,  the  following  general  requirements 
will  apply  when  such  operations  or 
procedures  are  used. 

§  58.918  Standardization. 

The  standardization  of  the  product  to 
obtain  a  finished  product  of  a  ^ven  ctan- 
positlon  shall  be  accomplished  by  the 
addition  or  removal  of  milkfat,  milk 
sollds-not-fat  and/or  water.  The  Ingredi¬ 
ents  added  to  accomplish  the  desired 
composition  shall  be  of  the  same  l^gmic 
quality  as  the  product  being  stand¬ 
ardized. 

§  58.919  Pre-heat,  pasteurization. 

When  pasteurization  Is  intended  or 
required  by  either  the  vat  method,  HTST 
method,  or  by  the  HH8T  method  It  shall 
be  accomplished  by  systems  and  equip¬ 
ment  meeting  the  requirements  outlined 
In  section  58.128.  Pre-heat  temp^atures 
prior  to  ultra  pasteurization  will  be  those 
that  have  the  most  favorable  effect  on 
the  finished  product. 

§  58.920  Homogenization. 

Where  applicable  concentrated  prod¬ 
ucts  shall  be  homogenized  for  the  pur¬ 
pose  of  dispersing  the  fat  throughout  the 
product..  The  temperature  of  the  product 


at  time  of  hcnnogenization  and  the  pres¬ 
sure  at  which  hcxnogenlzation  Is  accom¬ 
plished  will  be  that  which  accomplishes 
the  most  desired  results  In  the  finished 
products. 

§  58.921  Concentration. 

Concentrating  by  evaporation  shall  be 
accomplished  with  a  minimum  of  chemi¬ 
cal  change  in  the  product.  The  equip¬ 
ment  and  systems  used  shall  In  no  way 
contaminate  or  adversely  affect  the 
desirability  of  the  finished  product. 

§  58.922  Tliermal  processing. 

The  destruction  of  living  organisms 
shall  be  performed  in  one  of  the  follow¬ 
ing  methods,  (a)  The  complete  In-con- 
tainer  method,  by  heating  the  container 
and  contents  to  a  range  of  212*  F.  to 
280*  F.  for  a  sufficient  time;  (b)  by  a 
continuous  fiow  process  at  or  above  280* 

F.  for  at  least  2  seconds,  then  packaged 
asepticaUy;  (c)  the  product  Is  first 
processed  according  to  methods  as  in 
(b),  then  packaged  and  given  further 
heat  treatment  to  complete  the  process. 

§  58.923  Filling  containers. 

(a)  The  filling  of  small  containers  with 
product  shall  be  done  in  a  sanltaJGr  man¬ 
ner.  The  containers  shall  not  contami¬ 
nate  or  detract  from  the  quality  of  the 
product  In  any  way.  After  fining,  the 
container  shaU  be  hermetically  sealed. 

(b)  Bulk  containers  for  the  product 
shaU  be  suitable  and  adequate  to  protect 
the  product  In  storage  or  transit.  The 
bulk  container  (including  bulk  tankers) 
shaU  be  cleaned  and  sanitized  before  fin¬ 
ing,  and  fiUed  and  closed  In  a  sanitary 
manner. 

§  58.924  Aseptic  fiUing. 

A  previously  ultra  pasteurized  prod¬ 
uct  ShaU  be  fiUed  under  conditions  which 
prevent  ccmtamlnation  of  the  product  by 
Uvlng  organisms  or  spores.  The  con- 
trainers  prior  to  being  fiUed  shaU  be 
sterilized  and  maintained.  In  a  sterile 
condition.  The  containers  shaU  be  sealed 
In  a  mann^  that  prevents  contamina¬ 
tion  of  the  product. 

§  58.925  Sweetened  condensed. 

After  condensing,  the  sweetened 
condensed  product  should  be  cooled 
rapidly  to  about  85*  F.  to  Induce  crys¬ 
tallization  of  the  oversaturated  lactose. 
When  the  desired  cnrstallizatlon  is 
reached  further  cooling  is  resumed  to 
68*-70*  F. 

§  58.926  Heat  stability. 

Prior  to  thermal  processing  of  con¬ 
centrated  products  and  where  stabilizers 
are  aUowed,  tests  should  be  made  on  the 
heat  stabiUty  of  the  product  to  deter¬ 
mine  necessity  for,  and  the  amount  of 
stabilizer  needed.  Based  on  the  stabiUty 
tests,  safe  and  suitable  stabilizers  and 
emulsifiers  may  be  added. 

§  58.927  '  Storage. 

Finished  products  which  are  to  be  held 
more  than  30  days  should  be  stored  at 
temperatures  below  72*  F.  Precautions 
shaU  be  taken  to  prevent  freezing  of  the 
product. 
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§  58.928  Quality  control  tests. 

AH  dairy  products  and  other  ingredi¬ 
ents  shall  be  subject  to  inspection  tor 
quality  and  condition  throughout  each 
processing  operation.  Quality  control 
tests  shall  be  made  on  flow  samples  as 
often  as  is  necessary  to  check  the  effec¬ 
tiveness  of  processing  and  manufacturing 
and  as  an  aid  in  correcting  deflciencies. 
Routine  analyses  shall  be  made  on  raw 
materials  and  flnished  products  to  assure 
adequate  composition  control.  For  each 
batch  or  production  run  a  keeping 
quality  test  shall  be  made  to  determine 
product  stability. 

§  58.929  Frequency  of  sampling  for 
quality  control. 

(a)  Composition.  Sampling  and  test¬ 
ing  for-  composition  shall  be  made  on 
batches  of  product  as  often  as  is  neces¬ 
sary  to  control  composition.  On  con¬ 
tinuous  production  runs,  enough  samples 
shall  be  taken  throughout  the  rim  to  ade¬ 
quately  assure  composition  requirements. 

(b)  Other  chemical  analysis  or  physi¬ 
cal  analysis.  Such  tests  shall  be  per¬ 
formed  as  often  as  is  necessary  to  assure 
compliance  with  standards,  speciflca- 
tions  or  contract  requirements. 

(c)  Weight  or  volume  control.  Repre¬ 
sentative  samples  of  the  packaged  prod¬ 
ucts  shall  be  checked  during  the  flUing 
operation  to  assure  compliance  with  the 
stated  net  weight  or  volume  on  the 
container. 

(d)  Keeping  quality  and  stability.  A 
minimum  of  one  sample  from  each  batch 
of  product  or  one  representative  sample 
per  hour  from  a  continuous  production 
run  shall  be  taken.  For  continuous  runs, 
samples  shaU  be  taken  at  the  start,  each 
hour,  and  at  the  end  of  the  run.  Samples 
should  also  be  taken  after  resumption  of 
processing  following  an  interruption  in 
continuous  operation.  Each  sample  shall 
be  incubated  at  90®  F.  to  100®  F.  for  seven 
days. 

§  58.930  Official  test  methods. 

(a)  Chemical.  Chemical  analysis,  ex¬ 
cept  where  otherwise  prescribed  herein, 
shall  be  made  in  accordance  with  the 
methods  described  in  the  latest  edition 
of  Official  Methods  of  Analysis  of  the 
AOAC  or  by  the  latest  editicm  of  Stand¬ 
ard  Methods  for  the  Examination  of 
Dairy  Products. 

(b)  Microbiological.  Microbiological 
determinations  shall  be  made  in  accord¬ 
ance  with  the  methods  described  in  the 
latest  edition  of  Standard  Methods  for 
the  Examination  of  Dairy  Products. 

§  58.931  General  identification. 

Bulk  shipping  containers  shall  be  legi¬ 
bly  marked  with  the  name  of  the  prod¬ 
uct,  net  weight,  name  and  address  oi 


manufacturer,  processor  or  distributor,  a 
lot  number  and  coded  date  of  manufac¬ 
ture.  Consumer  sized  containers  shall 
meet  the  applicable  regulations  of  the 
Food  and  Drug  Administration. 

Quality  Specifications  for  Raw 
Materials 

§  58.932  Milk. 

The  raw  milk  shall  meet  the  require¬ 
ments  as  outlined  in  sections  58.132 
through  58.138.  Unless  processed  within 
two  hours  after  teing  received,  it  shall  be 
cooled  to,  and  held  at  a  temperature  of 
45®  F.  or  lower  until  processed. 

§  58.933  Stabilizers. 

Shall  be  those  permitted  by  the  Food 
and  Drug  Administration’s  “Standards 
of  Identity”  as  optional  ingredients  for 
specific  products.  Stabilizers  shall  be  free 
from  extraneous  material,  be  of  food 
grade  quality  and  not  be  in  violation  of 
the  Federal  Food,  Drug  and  Cosmetic 
Act. 

§  58.934  Sugars. 

Any  sugar  used  in  the  manufacture  of 
sweetened  condensed  or  sterilized  milk 
products  shall  be  refined,  and  of  food 
grade  quality. 

§  58.935  Chocolate  and  cocoa. 

Such  products  used  as  flavor  ingredi¬ 
ents  shall  meet  the  requirements  of  the 
Food  and  Drug  Administration,  “Defini¬ 
tions  and  Standards  of  Identity  for  Co¬ 
coa  Products.” 

Requirements  For  Finished  Products 
Bearing  USDA  Official  Identification 
§  58.936  Milk. 

To  process  and  Package  evaporated 
and  condensed  milk  of  ultra-pasteurized 
dairy  products  eligible  for  official  identifi¬ 
cation  with  the  USDA  Quality  Approved 
Inspection  Shield  the  raw  Incoming  milk 
shall  meet  the  requirements  as  outlined 
in  sections  58.132  through  58.136.  Unless 
processed  within  two  hours  after  being 
received.  It  shall  be  cooled  to,  and  held 
at  a  temperature  of  45®  F.  or  lower  until 
processed. 

§  58.937  Physical  requirements  for 
evaporated  milk. 

(a)  Flavor.  The  product  shall  possess 
a  sweet,  pleasing  and  desirable  flavor 
with  not  more  than  a  definite  cooked 
flavor.  It  shall  be  free  from  sccMTched, 
oxidized  or  other  objectionable  tastes  and 
odors. 

(b)  Body  and  texture.  The  product 
shall  be  of  uniform  consistency  and  ap¬ 
pearance.  It  shall  be  smootli  and  free 
from  fat  separation,  lumps,  clots,  gel 
formation,  coarse  milk  solids  precipitate 
or  sedimentation  and  extraneous  mate- 

!  rial. 


(c)  Color.  The  color  shall  be  of  a  natu¬ 
ral  white  or  light  cream. 

(d)  Degree  of  bum-on.  The  interior 
walls  of  the  container  diall  not  show 
excessive  bum-on  of  product  (product 
fused  to  more  than  75  percent  of  the 
Inner  surface  of  the  can) . 

(e)  Keeping  quality.  Samples  Incu¬ 
bated  at  90-100®  F  shall  show  no  sensory, 
chemical  or  microbiological  deterioration 
after  seven  days. 

§  58.938  Physical  requirements  and 
microbiological  limits  for  sweetened 
condensed  milk. 

(a)  Flavor. — Shall  be  sweet,  clean,  and 
free  from  rancid,  oxidized,  scorched,  fer¬ 
mented,  stale  or  other  objectionable 
tastes  and  odors. 

(b)  Color.  Shall  be  white  to  light 
cream. 

(c)  Texture.  ShaU  be  smooth  and  uni¬ 
form,  free  from  lumps  or  coarse  grainl- 
ness.  There  shaU  not  be  sufficient  settUng 
of  the  lactose  to  cause  a  deposit  on  the 
bottom  of  the  container. 

(d)  Body.  ShaU  be  sufficiently  viscous 
so  that  the  product  upon  being  poured  at 
room  temperature  pUes  up  above  tiie  sur¬ 
face  of  that  previously  poured,  but  does 
not  retain  a  definite  form. 

(e)  Microbiological  limits. 

(1)  Conforms,  less  than  10  per  gram;  (2) 
yeasts,  less  than  5  per  gram;  (3)  molds,  less 
than  5  per  gram;  (4)  total  plate  count,  less 
than  1,000  per  gram. 

(f )  Keeping  quality.  Samples  Incubated 
at  90-100®  F  shaU  show  no  physical  evi¬ 
dence  of  deterioration  after  seven  days. 

(g)  Composition.  Shall  meet  the  mini¬ 
mum  requirements  as  set  forth  in  the 
“Standards  of  Identity  for  Milk  and 
Cream,”  Food  and  Drug  Administration 
(21  CFR  18.530) .  In  addition,  the  quant¬ 
ity  of  refined  sugar  used  shaU  be  suf¬ 
ficient  to  give  a  sugar-ln-water  ratio  of 
not  less  than  61.5  percent. 

(h)  Sediment.  The  amount  of  sedi¬ 
ment  retained  on  a  lintine  disc  after  a 
sample  composed  of  225  grams  of  prod¬ 
uct  dissolved  In  500  ml.  of  140®  F.  water 
has  passed  through  it,  shaU  not  exceed 
0.10  mg.  as  indicated  by  the  USDA  Sedi¬ 
ment  Standard  for  Milk  and  Milk  Prod¬ 
ucts,  (7  CFR  58.2726). 

The  reporting  and/or  record-keeping 
requirements  contained  herein  have  been 
approved  by  the  Bureau  of  the  Budget  in 
acordance  with  the  Federal  Reports  Act 
of  1942. 

Done  at  Washington.  D.C.  this  2nd 
day  of  October  1975,  to  become  effective 
January  2,  1976. 

Donald  E.  Wilkinson, 
Administrator. 
IPR  DOC.7&-26976  Hied  10-ft-76;8:45  am] 
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